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A new party idea—the traditional Japanese cha-no-yu. 
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America’s clubmen prefer 
the rewarding flavor of 


Bottled in Bond 100 proot 
Old Forester 


Sy, What makes famous Old Forester the popular 
. bonded bourbon in America’s leading 
clubs? Taste, of course...rich, mellow, 
unchanging taste...is one reason. Then 
there’s the quiet pride, the unspoken 
compliment, that’s inherent in en- 
joying this distinctive whisky. Stock 
bonded Old Forester regularly, for your 
fe membership’s pleasure. 
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YOUR FOOD SERVICE OPERATIONS 


with 






EQUIPMENT 


using famous STERNO Canned Heat Fuel 


Glamorous at-the-table dining-room service . . 
sophisticated cocktail-lounge service . . . smart and 
efficient buffet service . . . simplified room service 


STERNO 
Buffet Chafing 
Dish Set 


STERNO 
Combination Stove 
(Rechaud Style) 
with Crepe Suzette Pan 









—you’ll find them all easy and profitable to pro- 
vide with Sterno’s complete line of high-quality 
brass, copper and stainless-steel serving equipment. 
All these ‘“‘Aids to Fine Service’’ burn safe, clean, 
economical Sterno Canned Heat Fuel. 





STERNO 


) 
Room Service Tabie i 
with Food Carriers 


STERNO 


é r tj 
__j Beverage Urn 





STERNO 
3 Compartment 
Buffet Chafer 





Roll Warmer 


Write For Catalog and Price List 


A Subsidiary of Colgate-Paimolive Company. 


9 East 37th Street, New York 16, N. Y. 





ESTABLISHED 1887 





Makers of Safe, Dependable STERNO CANNED HEAT FUEL 
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Authority 





Innovator Sympathizer 


The makers of Imperial whiskey, Hiram Walker, 
take this occasion to salute the knowledgeable 


e 9 ! j ‘ 
hosts of America’s many fine taverns! IMPERIAL 


atte 
NATIONAL National Tavern Month—May 1960 20% 


' canoe HIRAM WALKER 


Blended tihkey 

iC BLENDED WHISKEY + 86 PROOF + 30% STRAIGHT WHISKEYS, 6 YEARS OR MORE OLD = 
| MAY 1960 

THE FRIENDLIEST PLACE IN TOWN 70% GRAIN NEUTRAL SPIRITS * HIRAM WALKER & SONS INC., PEORIA, ILLINOIS 
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This Month's Cover 


The classic ritual of cha-no-yu, the 
Japanese tea ceremony, suggests an 
unusual and relaxing party idea to 
plan for your members. By setting 
atmosphere with the decor and add- 
ing distinctive touches, a la Japan, in 
the cuisine, you can come up with 
an elegant party. 

The illustration of the traditional 
Japanese ceremony is used on this 
month’s cover through the courtesy 
of Japan Air Lines. In flight on the 
air line’s planes, kimono-clad hostess- 
es create a “flavor of Japan,” serving 
cocktails, sake, hors d’oeuvres and 
steaming hot towels. To complete the 
atmosphere, the planes’ interior decor 
includes features of a Japanese home: 
“tatami” matting, sliding shoji win- 
dow doors, fruit blossom murals, Jap- 
anese family crest patterns and the 
national flower, the chrysanthemum. 

Cha-no-yu tea is not the commonly 
used brew of tea leaves. For this cer- 
emony, the hostess measures pow- 
dered tea into a bowl. Into this she 
ladles hot water and whisks the mix- 
ture to a thick, foamy broth. The re- 
sulting beverage is slightly astringent 
and always is served without milk or 
sugar. It is drunk immediately after 
a sweet cake or confection has been 
eaten so the sugar taste lingers in the 
mouth. 





Crawford Memorial Award 


Entries now are being accepted for 
the Fred Crawford Memorial award 
which is to be presented annually to 
the club manager who writes the best 
article on a subject designated by the 
award committee. The Ohio Valley 
Chapter is sponsoring the award, and 
this year’s topic is “A Club Man- 
ager’s Responsibilities.” 

Contest rules are as follows: Ar- 
ticles submitted must be typewritten, 
double spaced, one side of paper only 
on standard 8% by 11 white paper. 
Entries should be sent to the Fred 
Crawford Memorial, CMAA Advisory 
Committee, Club Managers Associa- 
tion of America, 1028 Connecticut 
Ave., N.W., Washington 6, D. C. Ar- 
ticles must be no longer than 2500 
words and manuscripts may be sub- 
mitted at any time but no later than 
September 30 for this year’s competi- 
tion. 

The award, in honor of Fred Craw- 
ford, long-time manager of the Pen- 
dennis Club, Louisville, and three 
times president of the CMAA, will be 
administered by the Ohio Valley 
Chapter. ” 
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A four-and-a-half pint chafing dish 
(H687) with copper outside and stain- 
less steel inside is available from 
Sterno, Inc. 

Designed with walnut finish handle 
and complete with burner cup and 
regulator for small size canned heat, 
the dish can be converted to a cher- 





ries jubilee set by using jubilee bowl 
H815. The jubilee bowl fits the brass 
stand when food pan, cover and water 
pan are removed. 

For a complete catalog giving in- 
formation on this, other buffet equip- 





for the 14th consecutive year... 


STEAM-CHEF is the 


A ee 


(1960 “Institutions Magazine” Food Service Contest) 





STEAM-CHEF — For 
establishments serving 
300 or more meals. 


Cabinet enclosed, steamer- 
kettle combinations. 


Steamcraft. For 
establishments serving 
50-200 meals. 


AGAIN IN 1960... CLEVELAND STEAMERS LEAD! 


Of 55 award-winning kitchens having steamers 
41 are STEAM-CHEF or Steamcraft equipped! 


There are now more than 350 Cleveland Steamer-equipped 
award winners in these annual contests. Clearly, steam cook- 
ing must afford outstanding advantages to be so widely used ! 


Kitchens everywhere, small as well as large . 


. in schools, 


hospitals, restaurants, hotels, factories, clubs, colleges and 


universities . 


. . depend on steam cooking. 


There is a Cleveland Steamer to fit every kitchen and every 
budget. Send for free booklet “For Better Steaming.” 


THE CLEVELAND RANGE CO. 971 


E. 63 St., Cleveland 3, Ohio 














ment and food service items, write 
Dept. CM, Sterno, Inc., 9 E. 37th St., 
New York 16. 


A new portable electric can opener, 
which will open any size can and re- 
quires no table-attached base, has 
been put on the market by Edlund Co. 

All the cutting parts of the opener 
are easy to clean, and it is equipped 
with a heavy-duty motor and a three- 
prong ground wire safety plug. The 





opener comes with a bracket on which 
to hang the tool when not in use. The 
new portable will be demonstrated 
at the National Restaurant Association 
Show to be held the 9th-12th of this 
month in Chicago. 

For more details write Dept. CM, 
Edlund Co., Inc., Burlington, Vt. 


For serving hors d’oeuvres, buffet 
suppers, pastries and smorgasbord 
items, a washable 
two-tier snack 
server in hand- 
woven African 
mahogany or Avo- 
dire has been de- 
signed by Weave- 
wood. 

The server is 
nine inches high 
and has 10%4- and 
seven-inch plates that are said by the 
maker to be chip-proof, non-absorbent 
and unbreakable. The handle is gold- 
toned anodized aluminum. 

For full details write Dept. CM, 
Weavewood, Inc., 7520 Wayzata Blvd., 
Minneapolis 26, Minn. 


Imported accessories in aluminum 
for serving snails now are being mar 
keted by Liberty Import Corp. 

Accessories include forks, pincher: 
and plates, which come in two sizes 
and are designed for a helping of six 
or 12. 

For complete details write Dept 
CM, Liberty Import Corp., 105 Hudson 
St., New York 13. 


A revised 24-page color catalog on 
all types of folding equipment has 
been announced by Midwest Folding 
Products Sales Corp. 

The catalog has photographs and 
specifications for equipment, empha- 
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NEW UNIFORMS SHOW HIGH STYLE INFLUENCE 


A new departure in uniform styling promises to meet 
the changing requirements of restaurant and hotel deco- 
rating, according to the world’s largest uniform manu- 
facturer. 


In releasing its new 1960 line, Angelica Uniform Co. 
predicts that decorators and uniform planners will be 
able to match many modern decorative effects with its 
new “cocktail hour” styles, without the expense of 
custom made garments. Most of the new designs show 
a marked trend toward high style, as interpreted by 
leading fashion experts. Shown above at left (A) is one 
of many new waitress dresses, in popular double breasted 
effect, with wide collar and straight skirt with peg-top 
pockets. It is of Dacron* polyester and Nylon. Dress at 
right illustrates the trend in cotton Monte cloth — 


combining smooth cocktail dress lines with gay print 
bodice in a slim, flattering coat style. 


Angelica styles are offered in many colors, giving the 
buyer a broad range of choice. The most discriminating 
can now satisfy waitress uniform needs at the cost of 
stock garments and get immediate delivery off the shelf. 
Replacement is easy, and quality assured by tested ma- 
terials and methods proved in over 80 years of uniform 
making. If you do not buy your own, Angelica uniforms 
can be obtained through progressive linen services. 


You may see the complete Angelica line in a new cata- 
log, the first to show uniform styles in beautiful color 
photography. Copies are available free on request to 
Dept. R., at any of Angelica’s four regional offices. 


ANGELICA UNIFORM COMPANY ©e 1427 Olive St., Saint Louis 3, Mo. 


Other regional offices: 107 w. 48th St., 
New York 36, N.Y. 


* Reg. Trademark of Dupont 


177 N. Michigan Ave., 
Chicago 1, Ill. 


1900 W. Pico Bivd., 
Los Angeles 6, Calif. 
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PALEN Portable Bar 
and BACKBAR 






Users say 


bar pays for SIZES 5 or 6 feet long 


43 inches high 


GET READY FOR SUMMER PARTIES 


LOOK AT THE FACTS 
@ Management's answer for a quality bar for pool or patio parties. 
@ Ideal for party rooms in all clubs. 
@ Built to pass through normal doorways and can be moved on average elevators. 
@ Stainless steel sinks, drainboard and ice compartment. 
@ Heavy duty casters with brakes on both units. Formica top and front. 


THESE FINE PLACES ARE USING OUR BARS 
Ambassador East, Chicago (4 Bars) 
Palm Beach Biltmore (3) 
Minneapolis Club (4) 


itself in 3 months. 


U. S. Submarine Base, New London, Conn. 
Sandia Airbase, Albuquerque, New Mexico (3) 
Monmouth Hotel, New Jersey 

Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 

Cincinnati Country Club (3) Indiana Club, South Bend (2) 


4 Palen Portable Bars in the new La Concha Hotel—San Juan, Puerto Rico 


USEFUL ACCESSORIES 


HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for prices 
ASK ABOUT OUR NEW PORTABLE “GUEST ROOM" BAR 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 


Since 1915 
112 Hennepin Ave. Minneapolis 1, Minn. 


FEDERAL 8-5636 











sizing push button folding, glider mo- 
bility and compact storage. Various 
types of folding tables, benches, choral 
risers, bandstands and stages have 
been designed for use in clubs’ multi- 
purpose rooms. 

For a free copy of the catalog write 
Dept. CM, Midwest Folding Products 
Sales Corp., Roselle, II. 


To stimulate sales of iced beverages 
and other ice-chilled foods for the 
coming hot weath- 
er, a_ series of 
full-color menu 
clip-ons and table 
tent sets have 
been _ introduced 
by American Au- 
tomatic Ice Ma- 
chine Co. 

The sets were 





‘produced to promote sales of iced tea, 


iced coffee, lemonade, orangeade, 
limeade, juice “on the rocks,” shrimp 
a la ice, iced bar drinks, chilled salads 
and chilled grapefruit. The faces of 
the table tents and clip-ons measure 
2% by 334 inches and have an in- 
dividual price spot. 

Full information can be obtained by 
writing Dept. CM, American Auto- 
matic Ice Machine Co., 1700 Park 
Ave., N.W., Faribault, Minn. 





A new electric heavy-duty griddle 
with automatic-control thermostats 
has been introduced by Vulcan-Hart 
Corp. 

For use in club snack bars, teen- 
age rooms and swimming pool stands 
as well as the main kitchen, the stain- 
less steel griddle is available as a 
counter unit or as a floor model on 
a stainless steel stand. It is said by 
the manufacturer to give more ae- 
curate temperature control by the use 
of sheath tubular elements on the 
underside of the griddle surface, thus 
providing greater efficiency. 

For further details write Dept. CM, 
Vulcan-Hart Corp., Box 696, Louis- 
ville 1, Ky. 


A heavy-duty spaghetti strainer has’ 


been added to the line of chef-styled 
aluminum cookware made by Harlow 
Stahl Co. 

The strainer is said by the manufac- 
turer to be abrasion and corrosion re- 
sistant, featuring sanitary open bead 
and rounded corners for easy cleaning. 
The utensil, which has a five-quart 


Write advertisers you saw it in CLUB MANAGEMENT: MAY, 1960 





H 
Pas 


With SUPER-HIL-BRITE® you need re-wax only 6 
as often-and you eliminate frequent stripping. Still your 
floors will keep their full beauty and wear-resistant film 





SAVE 











2 Waxings 
out of 3 


of protection, and you save the material and labor of 
2 waxings. 


SUPER HIL-BRITE protection lasts 3 times as long 
as average waxes, because it’s made only from the best 
raw material on the market—“Wax content is 100% No. I Prime 
Yellow Carnauba.” Look for this on the label. What other 
wax can make this statement? 


Actual cost records prove it-— you can’t save money 






Whether CLEANING © SANITIZING 
SEALING © FINISHING © WAXING 
or SWEEPING 


Let the 
Hillyard “Maintaineer®” 
survey your floors and 
show where you can save 
money on floor care. He’s 


“On Your Staff, Not Your Payroll” 


os } & &.% 2 Boe 
Passaic NJ. ST. JOSEPH, MO. San Jose, Calif. 


Branches and Warehouse Stocks in Principal Cities 
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skimping on the quality of your floor wax. Cheap waxes 
cost afew pennies less—but weigh them against 
the dollars you'll save in labor and the protection 
you'll gain by using SUPER HIL-BRITE. 


\) “classified as to slip resistance”. 


You’re Money Ahead with 


TT. cree ela. 
ieee eta ete e” 3 











HILLYARD 


ee ee a le ee Re ee 








i HILLYARD St. Joseph, Mo. Dept. B-I 

| Please send me Free book of facts Please have the Hillyard Main- 
on actual cases of floor care sav- taineer get in touch with me. No 

; ings. obligation! 

| NAME 

| FIRM OR INSTITUTION 

g ADDRESS CITY STATE 














STUFFED CABBAGE 
ROLLS 
FISH PATTIES 


PEAS 
CORNED BEEF 
=F.) 4] oe Oey Wee) -) 


hold all these in a 


Thermatainer 


...- without 
Flavor Transfer! 









There is no limit to the many different types 
of food you can store for hours without flavor 
transfer when you have a compartmented 
Thermotainer electric food warmer. 


Thermotainer's unique construction helps you 
cut costs and speed service. Food will not dry 
out or become soggy, because Thermotainer's 
“Channeled heat" circulates around the com- 
partments—never in the compartments. You 
can prepare food well in advance of serving 
time—and hold it until needed. 


More than 77 models are available to solve 
your hot food storage problems. There are 
pass-thru types to save steps between kitchen 
and serving areas . - . undercounter and back- 
bar units . . . portable models to speed serv- 
ice to remote locations. 


These are some of Thermotainer’s 

exclusive features: 

Full-range thermostatic control 

Easy-load shelf-type doors 

Stainless steel throughout 

Adjustable slides for shallow, medium and 

deep pans 

* Moisture control 


Sold only through 
authorized dealers. 
Write for your copy 
of the complete 
Thermotainer catalog. 


Visit our Booth A-246 
National Restaurant 
Show 


\\\ 
FRANKLIN PRODUCTS CORP. 
Chicago 6, Ill. 


400 W. Madison Street 





capacity, has a malleable aluminum 
handle which remains cool during 
cooking. 

Complete information is available 
from Dept. CM, Harlow C. Stahl Co., 
1375 E. Jefferson Ave., Detroit 7, 
Mich. 


The complete line of Angelica uni- 
forms for waitresses, waiters, bartend- 
ers, cooks and busboys is illustrated in 
a new 52-page catalog available from 
the firm. 

The catalog includes sizes, prices 
and styles of uniforms in various ma- 
terial weights including dacron, cot- 
ton, nylon and seersucker. The catalog 
also illustrates vests, aprons and chef's 
caps. Order blanks are included. 

For a copy of the catalog, free upon 
request, write Dept. CM, Angelica 
Uniform Co., 1427 Olive St., St. Louis 
3, Mo. 


A king-size roaster, large enough to 
accommodate 80- to 90-foot rounds and 


Leuscied nou Mfitelellcey | 
SPACE NEEDS... 










STANDS 


| Assure unobstructed view for best 
appearance and performance. 


COMPLETE INSTITUTIONAL LINE 


Popular models include standard rectangu- 

lar, square, round; with handy storage 
trucks — plus two versatile rolling-folding 
units for limitless uses. 





Create one-level platforms and 
stages for any occasion. 





large turkeys, has been introduced by 
G. S. Blodgett Co. 

The gas oven has an interior height 
of 16% inches, this large capacity de- 
signed for purchasing economy and 
shorter preparation time. According to 
the maker, basting in the oven is easy, 
and controlled low temperature re- 
duces meat shrinkage. Individual sec- 
tions of the ovens have separate 
thermostat controls to permit baking, 
roasting or cooking at different temp- 
eratures simultaneously. 

For additional information write 





Dept. CM, G. S. Blodgett Co., Inc., 3 
Lakeside Ave., Burlington, Vt. 


For the club seeking a decorative 
effect that is also functional, Holeomb 
& Hoke Manufacturing Company has 
designed an ornamental grillwork. 

Made with an aluminum frame, the 
FiliGrille can be used as a space di- 
vider or as a screen in entryways, 


; 


solve your 


SUPERIOR QUALITY GUARANTEED 


Your high standards for quality 
and performance are met with 
Mitchell . . . giving you the 
greatest values ever. 


PLATFORMS 
SEATING 





Moke multi-level ‘‘unitized"’ set- 
ups for countless activities. | 








Today’s most progressive clubs are modernizing with Mitchell . . . for increased 
operational efficiency, more attractive appearance, trouble-free service, and 
long-range economy. To serve and please your members and guests, to 
keep your club ahead in every way — invest in the best — buy Mitchell! 


Write for descriptive literature by product number 


“MITCHELL MANUFACTURING COMPANY 


2742 S. 34th St. * Milwaukee 46, Wis. 
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In the foreground: Libbey’s Footed Hi-Ball and Footed On-the-Rocks glasses 





In the back-bar, from top to bottom: Libbey’s Footed Hi-Ball, Footed On-the- Rocks, 
Esquire Fluted Hi-Ball, Goblet, Esquire New Fashioned, and Columbian Cocktail 


SLASSWARE ty Libbey 


For incomparable beauty of design, for 
bar and table service which blends into 
every decorating plan, leading hotels 
and restaurants choose attractive, eco- 
nomical Libbey Safedge® Glassware. 
Libbey is the glassware women choose 
for their own homes. They recognize its 
sparkling grace and fine quality .. . and 
realize that you have provided the very 


LIBBEY SAFEDGE GLASSWARE 
AN (1) PRODUCT 


best service for their dining pleasure. 

In addition to its lovely appearance, 
Libbey Safedge glassware assures oper- 
ating economy through amazing dura- 
bility, and every glass is backed by the 
famous guarantee: “A new glass if the rim 
of a Libbey ‘Safedge’ glass ever chips.” 

Specify Libbey for all your glassware. 
You can choose from a wide variety of 
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patterns, in all sizes, for every use... 
every glass can be distinctively deco- 
rated with your crest or motif . . . and 
every glassware need is readily available 
from one reliable source. 

For full information on this fine- 
quality glassware, see the Libbey Sup- 
ply Dealer nearest you, or write to 
Libbey Glass Division of Owens-Illinois. 


Owens-ILuiNo1s 


GENERAL OFFICES »- TOLEDO 1, OHIO 









Another exciting epicurean delicacy .. . 
prepared in the traditional manner and 
taste of the French chef. Flavorful 
meat of breast of Rock Cornish Game 
Hen, wrapped around a finger of but- 
ter. A classic dish of the Imperial Court 
«| of Old Russia. The elaborate prepara- 
“ tion of this famous delicacy is too cost- 


















ly to be practiced by but a few of the 
world’s most proficient chefs. We are 
* proud to offer it at low cost. Finer res- 
} taurants, clubs and hotels can now fea- 
ture it easily, for added prestige and 
profit. 

The “A la Kiev” is completely pre- 
pared and breaded with farm-fresh eggs 
and flour. Specially made golden frills 
are included with each unit. 

Our Original Rock Cornish Game Hen 
has a unique sweet flavor, different from 
ordinary chicken. Breast of Cornish a la 
Kiev and Idle Wild Farm’s other fa- 
mous items .. . Quartier de Poulet 
Parisienne, Rock Cornish Game Pojar- 
sky and Boned and Stuffed Rock Cor- 
nish Game Hen, with Wild Rice and 
imported Cognac . . . can be ordered 
through your wholesale distributor or 
by contacting us. 

















elegant glamour 
to your menu! - 


ety 


Breast of Cornish 


ree IDLE WILD FARM 
a la Kiev 


POMFRET CENTER, CONNECTICUT 








CLUBS ARE FOR 


MORE THAN f 
GOLF » Z 
“ll 


Even the most avid golfers look to your club for more than a well kept 
course. So why not welcome them to your dining room, too? Set their 
tables with paper appointments that give your club’s own warm, personal 
welcome. After all, a club's dining room or bar is as special as its golf 
course, and menus, place mats and napkins should be special, too. 
Our skilled artists will be glad to show you water color layouts, illustrating 
your own suggested custom design. For 40 years they've been designing 
paper table appointments for the best clubs in the country. Get in touch 
with us right away. (Don't forget, we also offer a wide selection of 
unique—and inexpensive—club-quality stock items, too) 


Pall ancl fenes, Shas 


3360 Frankford Avenue, Philadelphia 34, Pa 


Representatives in all principal cities. 








the dining room or in club lounges. 
It is available in standard designs and 
customized panels, engineered for 
simple and economical installation. 
The standard grillwork comes in 
white, but can be factory-painted 
in colors or metallics. 

For additional information write 
Dept. CM, Holcomb & Hoke Manufac- 
turing Co., Inc., 1545 Van Buren St., 
Indianapolis, Ind. 


A companion line of steamer-kettle 
combinations available for gas, elec- 
tric or direct-steam operation has 
been designed by Cleveland Range 
Co. 

This companion line to the “Steam- 
Thrift” free-standing series has a 





capacity range up to four bushels, 40 
gallons. The new product, equipped 
with “Steam-Chef” super generator 
steam-cookers, has two or three com- 
partments in either standard or side- 
by-side cafeteria pan models. 

For full details write Dept. CM, 
The Cleveland Range Co., 971 E. 63rd 
St., Cleveland 3, Ohio. 


A “Fiesta” design in tablecloths and 
napkins recently was added to the 
standard patterns available from Art 
Textile Corp. 

The design features cactus, sombre- 
ros, shawls and other motifs which 
lend a “South-of-the-border” flavor. 
Available in any combination from a 
selection of 60 Artex colors, the table- 
cloths come in many sizes, so the same 
design can be used effectively on all 
tables throughout the club. The cloths 
are colorfast and certified washable. 

For further information write Dept. 
CM, Art Textile Corp., Highland, Ill. 


The 40-page, full-color catalog for 
1960 of over 185 service styles of 
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New way to increase your banquet, wedding 





and private party business 


...- with a little showmanship and specially-shaped 


HOWE folding tables. 


To make your banquet, wedding and other 
private party facilities easier to sell, do this: 

Next time you talk to prospects, show 
them something exciting. Something they 
won’t see everywhere. Do this and your 
selling job is half done! 

Exciting party facilities are easier to ar- 
range than you may think. All you need 
are: (1) A competent kitchen. (Surely you 
have that already). (2) Tables set-up to 
form unusual shapes and patterns. (This 
last is easily achieved with specially-shaped 
HOWE folding tables.) 

Arrange HOWE crescents in an open oval 
buffet. Set them up serpentine style. Combine 





HOWE CRESCENT 


HOWE quarter-rounds and your present 
oblong tables in an interesting U-shape. Or 
use HOWE half-rounds to form a closed oval. 


HOWE QUARTER-ROUND 


Covered with snow-white linen gleam- 
ing silver, a few decorations, and your 


HOWE HALF-ROUND 


kitchen’s succulent output, any one of the 
dozen set-ups possible with specially-shaped 
HOWE folding tables forms a scene to open 
prospects’ eyes—and their pocket books, 
too. 

Despite their versatility, however, spe- 
cially-shaped HOWE folding tables are not 
one bit less sturdy than other HOWE fold- 
ing tables. Like HOWE oblongs with square 
or pedestal legs, rounds, card-utility and 
small tables, specially-shaped HOWE units 
have the same “strength where it counts” 
features. Here are just a few of them: 


1 Park Ave., New York 16, N. Y. 


Please send me literature showing specially-shaped HOWE folding table arrange- 
ments that can help increase my business. 


1. Riveted and welded, high-grade 
carbon steel angle iron chassis. Unusu- 
ally strong, this chassis is built to withstand 
the strains of repeated folding, unfolding, 
twisting and similar hard usage. 


2. Welded tubular steel legs 142” 
square. These are individually locked and 
corner-braced. Brace ends are riveted to 
the table’s steel legs at one end, the steel 
chassis at the other. Legs are positioned for 
maximum table stability. Smooth glider 
leg caps protect carpeting and flooring. 


3. One-piece solid plywood tops of 4” 
Douglas Fir prevent seam breakage. 
Channel aluminum molding. (Weaker 
frame tops are never used). 


4. Strong, HowE specially-shaped tables 
support up to 2,000 lbs. 


a et aes eerie en ee FREE LITERATURE—CLIP COUPON NOW! -~-—-—~—---"-""1 
Howe Folding Furniture, Inc., Dept. CM-50 











Name Title 
Institution 

Address. 

City. Zone___State 
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Serve HOT Plated-Up Meals to 
Banquet Guests . . . with HOT-SERVE 














FOOD WARMING 
EQUIPMENT CO., INC. 


Dept. 2, P. O. Box 163, Arlington Heights, Illinois 


mm = Conveying 


Cabinets 


One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT-SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 
appetizingly fresh and hot to 
your guests .. . with fewer 
waiters, too! Models avail- 
able with plate capacities 
from 48 to 160. 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 





THESE —, —- USE 
OUR EQUIPME 


Friars Club, New York, 


i A 
Svithiod Singing Club, 
Chicago, IIl. 
Piedmont Driving Club, 
Atlanta, Ga. 
Overseas Press Club of 
America, 5 eed York, 


Chevy Chase Country 
Club, Wheeling, III. 
Saint Paul Athletic Club, 
St. Paul, Minn. 

















DUVERNOY 
BAKES 
EVERYTHING 





HUNDREDS OF VARIETIES OF ROLLS AND BREADS... 
DUVERNOY BAKES EVERYTHING. AND BETTER. 


We’ve even baked our telephone number—which is all you need to 
know for delivery right to your doorstep...any day, every day in the 


week, within an area of 8,000 square miles of Manhattan. 


BREADS . . . ROLLS UNLIMITED . . . CAKES 

.. PIES... PASTRIES . . . DANISH PASTRY 

. “SKOAL’ Crye crisp bread) . . . CRULLERS AND 
DOUGHNUTS . . . DEVONSHIRE MELBA TOAST 

. . SPECIAL OCCASION CAKES . . . ENGLISH MUFFINS 
. - BROWN’N SERVE PRODUCTS 


“Consistently Superior!” for over 41 years 


DUVERNOY 
BAKERIES 


633 West 44th St., N.Y.36, N.Y., PLaza 7-3200 





Shane washable uniforms now is 
available. 

The catalog contains illustrations of 
several new styles in a wide range of 
fabrics and colors. One of the designs 
is a drip-dry nylon taffeta with white 
lattice trim inserts in collar and apron, 
which requires little to no ironing and 
is available in moss green, caramel 
and turquoise. Specifications also are 
given on cotton sleeveless vests in 
solids, plaids and vertical stripes. 

For a free copy of the catalog write 
Dept. CM, Shane Uniform Co., Inc., 
2015 W. Maryland St., Evansville 7, 
Ind. 





Ceramic tile is combined with gold- 
en cherry in the unusual “Patriot” 
group of Early American pieces by 
Lane. Each of the square snack tables 
shown here contains an inlaid “Pa- 
triot Collection” ceramic tile by the 
Mosaic Tile Co. 

The tiles depict moments of early 
American history or legend. As well 
as being decorative, the tiles are 
waterproof, stainproof, burnproof 
and fadeproof. Many other pieces are 
available in this line including cock- 
tail tables, serving car's, etc. 

For more information write Dept. 
CM, The Lane Co., Altavista, Va. 


A guide booklet for painting pools 
has been released by Kelley Paint 
Co., makers of Olympic paints. 

The 16-page brochure gives instruc- 
tions on painting or repainting con- 
crete, plaster or steel pools. It also 
gives directions for making slippery 
surfaces skid-proof, filling and seal- 
ing expansion joints and patching and 
washing pools. Features claimed for 
the paint are that it is durable, un- 
affected by chemicals, chlorine, al- 
kalis, salt water, scrubbing or weather, 
is non-fading and creates no glare. 

The pool painting guide plus a leaf- 
let with color chips can be obtained 
by writing Dept. CM, Kelley Paint 
Co., Louisville 10, Ky. 


GSC, a new germicidal cleaner, has 
been announced by the DuBois Co., 
to combat and control staph, gram- 
positive and gram-negative bacteria. 

It is a cleaner, too, DuBois chemists 
say, and can be used on floors, walls, 
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Avoid that 
uncertain 
walking-on-eggs 


feeling.. 





ul I 


For positive traction underfoot, plus lasting beauty, 
use floor wax containing LUDOX—Du Pont’s anti-slip ingredient 


With ‘‘Ludox”’ in the floor wax you get added __ without rewaxing. For more information and a 
safety underfoot. ‘“‘Ludox” acts like a brake that __ list of suppliers, write us or mail coupon below. 
promotes easy, effortless walking. And you get 


the lasting beauty only a fine wax can give your LUDO i 
floors. Scratches and scuffs can be buffed out : resent 
€6.U.s. paT OFF colloidal silica 


BETTER THINGS FOR BETTER LIVING . . . THROUGH CHEMISTRY 


naa. 
E. I. du Pont de Nemours & Co. (Inc.) 
Industrial and Biochemicals Dept. 
Room 2533CL, Nemours Bldg. 
Wilmington 98, Delaware. 








In floor wax, microscopically 
small spheres of “Ludox” colloi- | 
dal silica are mixed among larger 
wax globules. Under foot pres- Please send me FREE booklet describing the advantages of 
sure the particles of ““Ludox” bite | using floor wax with “Ludox” and a list of suppliers of these 
into the softer wax globules, re- quality waxes. 
sulting in a snubbing action that I 
makes walking more carefree I 
and comfortable. 

| 


Name. 
Firm. Title 
Address. 
City, State. 
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Here’s How You Can 
Save Floor Cleaning Dollars 


with flexible, efficient 
GEERPRES Mopping Outfits 


Floor cleaning costs are one of the 
major maintenance expenses. Now, you 
can cut the biggest part of those costs 
— LABOR — with quality designed 
and constructed GEERPRES floor 
mopping equipment—wringers, buck- 
ets, chassis, mops. 

GEERPRES outfits clean faster, more 
uniformly, leave no messy pools or 
splashes. GEERPRES equipment gives 
longer service life, is easier for main- 
tenance people to use. 

Choose the outfit that fits your mop- 
ping needs exactly from the versatile 
GEERPRES line. Ask your jobber or 
write for catalog No. 958. 





WRINGER, INC. 
P.O. BOX 658, MUSKEGON, MICH 





Lebbeotah ore webiereaananaahe 
AMERICA'S cH awoucte Buti, THEME 


‘ANAS 8 


Capture the romance of the ALOHA 
State witha. . 


HAWAIIAN PARTY 


We guarantee you: 












> 


The most enthusiasm from your members. 
The biggest turn-out of the year. 
The most compliments on the results. 
It’s easy and simple when dealing with our company. 
Check these advantages: 
@ The lowest prices available. 


@ The largest selection of authentic items (over 
200 kinds of leis, flowers, room and table 
decorations, party attire and foods). 


memerrty «1 


@ Ten-year club shipping experience. 


@ Free ideas, Hawaiian posters, Hawaiian table 
matches, and suggested menus and recipes. 


SEND FOR FREE ORDER KIT TODAY! 


teesuascaenesansee 


National Hawaiian Party Specialists 


HAWAIIAN PARADISE PRODUCTS, INC. 
P.O. Box 415, El Cerrito, Calif. Landscape 4-6434 





metal and painted surfaces. It wets 
fast and emulsifies soil and grease 
quickly so it can be rinsed away with 
water. GSC is packaged in 15- and 
55-gallon drums. 

For more information write Dept. 
CM, DuBois Co., 1120 W. Front St., 
Cincinnati, Ohio. 


A supreme bowl for de luxe food 
service has been 
added to the line 
of Steelex Corp. 

Fabricated of 
18-8 stainless steel, 
the service is 
heavy gauge, stur- 
dily constructed 
and polished to a 
brilliant and last- 
ing mirror finish. 
In addition, the firm also offers three 
types of supreme rings. 

For complete details write Dept. 
CM, Steelex Corp., Quality St., Wil- 
liamsport, Pa. 





To help menu planners with new 
pear ideas, in conjunction with the 
Pearadise in April ‘promotion, Pacific 
Coast Canned Pear Service has issued 
a new formula xollection entitled 
“Quantity Recipes From Successful 
Food Operators.” 

The selection covers meal starters, 
salads, entrée accompaniments, sun- 
daes and desserts. 

For this literature write to Dept. 
CM, Pacific Coast Canned Pear Serv- 
ice, 3010 First Ave., Seattle 1, Wash. 
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A playground and swimming pool 
catalog, No. 29, is now available from 
General Playground Equipment. 

Included in the 44-page illustrated 
catalog is information on slides, 
swing sets, and other playground 
equipment as well as sports equip- 
ment, picnic tables and swimming 
pool and beach equipment. 

For a copy write Dept. CM, Gen- 
eral Playground Equipment, 1137 So. 
Courtland Ave., Kokomo, Ind. 


Fire safety for kitchen ranges, deep 
fat friers, hoods and ducts is the sub- 
ject of a four-page illustrated bro- 
chure released by Walter Kidde and 
Co., Inc. 

The brochure shows automatic car- 
bon dioxide fire extinguishing sys- 
tems. It points out that carbon dioxide 
leaves no residue after discharge and 
cannot damage food or equipment it 
might contact. 

The I-26 brochure is available on 
request from Dept. CM, Walter Kidde 
& Co., Inc., 675 Main St., Belleville, 
N. J. 
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Dole Shower Control Valves 
Save 50,000 Gallons 
Of Water A Week 


at Woodridge Golf Club, Lisle, Illinois 








WATER HEATING COST CUT 50% 


Here’s how the beautiful 36 hole Woodridge Golf Club, Lisle, 
Illinois, provides players comfortably warm, constant-flow 
showers with multiple savings to the club. Manager Ted Ham- 
merschmidt installed Dole Shower Control Valves in his shower 
heads. Before this on peak days, hot water supply quickly 
exhausted itself with loud gripes from golfers . . . so much so 
that a costly new equipment program was considered. “Shortly 
after installing Dole Flow Control Valves,” says Mr. Hammer- 
schmidt, “we entertained better than 600 golfers and there was 
plenty of hot water for all our needs. Since that time, we con- 
servatively estimate water savings of over 50,000 gallons a 
week. And that’s not all, check these other important savings. 



































*K “a 50% saving in the cost of heating shower water. 





Ka, 50% saving in the cost of softening shower water. 





*K«g1,000 saved in cost of new septic system installation. Dole 
controlled water flow allowed a smaller capacity system.” 












Most important of all, after a day of trying to beat par on the 
interesting Woodridge course, tired golfers are assured a com- 
pletely relaxing, satisfactory shower ... a saving worth its 
weight in goodwill! 


Manager Ted Hammer- 
schmidt, points to one 
of the money-saving 
Dole Shower Control 
Valves: 























Think of these savings from Dole Shower Control Valves in 
terms of your operation. Dole shower controls pay for them- 
selves in short order and continue to pay dividends. 











SEE YOUR LOCAL DISTRIBUTOR TODAY 





AS PRESSURE 

INCREASES 

| DOLE FLOW 
CONTROL NARROWS ; 

___ RATE OF FLOW . 

REMAINS THE SAME 


- . s 
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ready to 
serve... 


with portion control a vital 
factor in your profit picture, 
consider this...all you do with 
Schlitz is uncap and serve! 


Just how profitable is it to you to promote Schlitz? 
Take this simple fact. Schlitz comes reddy to serve. 
No mixing, blending, baking, broiling. You don’t 
buy the ingredients separately. You don’t have to 
prepare it. 

And take this fact. Schlitz (the favorite of 
people dining out) brings in a tidy profit on each 
sale with little overhead costs. Schlitz quality is rec- 
ognized and respected. And Schlitz quality can 
bring you extra income. 


©1960, Jos. Schlitz Brewing Company, Milwaukee, Wis,, Brooklyn, N.Y., 
Los Angeles, Calif., Kansas City, Mo., Tampa, Fla. 


THE BEER THAT 
MADE MILWAUKEE 
FAMOUS 


Know the real joy of good living ... move up to Schlitz 
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The cocktail 
clubhouse is designed with a rock "water wall." 


By Harvey H. Mann 
Manager 


Westwood Country Club 
Houston, Texas 


N extensive amount of preplanning 

is necessary to move smoothly 

into a new clubhouse and not disrupt 
operation. 

The change-over has to be a gradu- 
al one with a lot of detailed organiza- 
tion to keep all facilities working and 
available to members during the ac- 
tual move. In fact, it almost involves 
running two clubs and slowly shifting 
one operation after another to the new 
club as construction is completed. 

All the preplanning is worth it 
though, to make the transition an easy 
one-and to keep the membership hap- 
py. During our change at Westwood 
from the old to the new clubhouse, it 
was not necessary to shut down oper- 
ation at any time or inconvenience 
the. membership. And this was en- 
tirely due to the advanced prepara- 
tion before the move itself. It en- 
abled us to cook in the old building 
one day, and two days later serve din- 
ner to our board of directors in the 
new building. 

One month ahead of schedule on 
the night before Thanksgiving last 
year, we opened our new million- 
dollar clubhouse. The project was 
conceived three years ago, and we 
broke ground on January 2, 1959, 
after two years of planning and 
preparation. 

I have been manager of Westwood 
for the past eight years, and Harry 
Seide, assistant manager, has been 
with the club for six years. During 
this time we worked closely with the 
building committee on layout of the 
dining and kitchen.facilities and serv- 
ice areas. And we made several trips 


lounge of Westwood's new million-dollar 


to clubs completed within the last two 
or three years in other large cities of 
the Southwest. By doing this we were 
able to profit from their experiences 
and mistakes. 

The new 35,000-square-foot club- 
house was built on a site adjacent to 
the old building, which we converted 
into an area for a teen-age lounge, 
swimmers’ lockers, snack bar and 
locker rooms for employes. The old 
clubhouse also gave us much-needed 
additional storage space. 

The use of steel, brick and stone ex- 
clusively made our new building semi- 
fireproof. At the front, leading to a 
porte cochere under which eight cars 
can unload simultaneously, is a wide 
curving driveway. A rock garden with 
a small pool and a decorative copper 
fountain grace the entrance which 
features large antique hand-polished 
copper doors. 

To the right of the entrance is the 
reception desk with a complete sound- 
communication system, switchboard 
and adjacent check room with a 400- 
coat capacity. The central control pan- 
el for the air conditioning system is 
located in my private office for ease 
in checking and controlling temper- 
ature. The 150-ton air conditioning 
unit is a Trane Centrovac and was 
installed by the Powers Regulator 
Company. 

As the center of attraction in the 


The main entrance to the club has antique 
hand-polished copper doors. 









We Kept Operation Rolling 


How Pre-Planning 


Smoothed Our Move 








foyer is a semi-circular travertine un- 
polished marble fireplace. 

An adjoining ballroom can seat 400 
people when opened full length. Or 
by use of sliding doors that recess 
into wall pockets, it can be divided 
into three dining rooms. In addition, 
dining facilities include a large ter- 
race room, with wide picture windows 
overlooking the golf course and pool; 
two private dining rooms, furnished 
identically in gold and white period 
pieces and designed to combine into 
one room seating up to 44; an English- 
style grillroom for both men and 
women; and the President’s Room, 
used principally for meetings and to 
handle small luncheons and card 
parties. 

The grillroom overlooks a cocktail 
lounge, which is several feet below 

(Continued on page 66) 


At bottom: The club's new foyer is con- 
structed with curved lines and features an 
18th century samovar planter. Below: The 
managers who helped with the opening ball 
are, from left to right, Milton Thomas, Brae 
Burn Country Club, Bellaire, Tex.; Harry 


Seide, assistant manager of the club; Miss 
Lottie Hartley, Insurance Club of Houston; 
Harvey H. Mann, manager of the club; and 
Jorgen Andersen, Pioneer Club, Lake Charles, 
La. 






















An unusual wall piece, an asymmetrical wrought iron lemon tree made to size in Milan, was 
used in the decor of the Lanai Room. The room was planned to be functional year-round. For 
this reason, it was designed with individual furniture groupings creating a room which can 
be used for many different activties at the same time. 


New Room Has Winter, Summer Uses 


Adaptability Prime Feature of Club Facility 


WHat originally was planned to 
be a teen-age room in connection 
with a new swimming pool has re- 
sulted in a spacious youth-in-summer, 
adult-in-winter Lanai Room for Brook 
Hollow Golf Club, Dallas. 

The enchantment of a traditional 
Hawaiian open lanai, roofed, walled 
on three sides but open on the fourth, 
has been captured in the 96- by 41- 
foot addition to the clubhouse. An 
entire window wall of glass overlook- 
ing the new free-form pool creates the 
illusion of extended space dipping 
right out into nature. The harmony 
of color, textures, form and line have 
all been combined by decorator Mar- 
garet Sedwick and architect Robert 
Perry to emphasize the illusion of an 
open lanai. 

A terrazzo flooring of white with 
dark green was chosen for the multi- 
purpose room to create the feeling of 
a pebbled beach. Light finished wood 
paneling and Mexican brick of muted 
pink bring the hues and textures of 
the outside indoors. The furnishings 
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The room is changeable and there- 
fore functional the year-round. Man- 
ager William J. Griffin has said that 
in the summertime it can be equipped 
with ping-pong tables and a juke box 
for the children using the pool and 

(Continued on page 67) 


are done in blue tones, bamboo and 
lacquer red, and are metal-based, 
appropriate to the illusionary outdoor 
setting of the Lanai Room. To exclude 
glare, Fibreglas draperies in deep 
beige can be drawn across the glass 
wall. 


In the center of the new Lanai Room at Brook Hollow is a graceful S-arrangement of 
curved sofas. Harmony of color, texture, form and line were combined in the multipurpose, 
seasonally-changeable room to give the feeling of having the outside indoors. 
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Teen-Age Program Insures 


Future Membership 


HAT is planned or not 

planned . . . for teen-agers now 
may be the difference between an ac- 
tive or lagging club membership to- 
morrow. For a good teen-age pro- 
gram is one of the best kinds of in- 
surance you have for membership in 
the future. The young people who be- 
come interested and take part in ac- 
tivities now set the habit of using club 
facilities. And they continue to do so 
as they become adults. 

Our teen-age program at Riverdale 
Country Club is a live and growing 
part of the club. There are about 300 
participating. Approximately 30 take 
part in our golf program, maybe 100 
in tennis, and 170-200 swim and use 
the teen-age room. 

What was formerly the ladies’ lock- 
er room was recently remodeled and 
decorated as a special room for teen- 
agers. It is furnished with leather 
couches and chairs done in beige and 
blue and white. Designed for varied 
activities, the room has a magazine 
rack, coffee tables, an old-fashioned 
upright piano, end tables with lamps, 
vending machines, a water fountain, 
television set and pool tables. It has 


By John Copeland, Manager 


Riverdale Country Club 
Little Rock, Arkansas 


proved to be a popular gathering 
spot. 

In any program for young people 
there is a problem of keeping non- 
members out of the activities and pro- 
tecting equipment and furniture with- 


out chaperons. In the past summers 
we had trouble controlling the visi- 
tors to our swimming pool. This year 
each child was issued a membership 
card just like that of his parents. 
This card, bearing the member’s 


Taking time out for a snack, a group of Riverdale Country Club teen-agers enjoy the fa- 
cilities of the new refreshment pavilion designed especially for them under the club's spirited 
teen-age program, to keep them interested both now and in the future. 
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Receiving tennis instruction are a few of over a hundred young people who participated in 
the tennis program at Riverdale. Among other activities set up by the club, free tennis lessons 
were given three days each week to interested teen-age members. 


name, entitles him to the privileges 
of swimming pool, golf course, ten- 
nis court and teen-age room. 

This is the way we found most effi- 
cient to check for membership status: 
A member would present his or her 
membership card in order to register 
for privileges at the swimming pool, 
where in turn he would exchange 
his card for a basket in which to check 
clothes. After he was dressed for 
swimming, he would return the bas- 
ket to the check room, where an 
identification bracelet would be giv- 
en, permitting him to go into the pool 
area. Consequently it was an easy 
matter to tell when someone other 
than a member was in the pool area. 

The same membership card was 
used in registering for the tennis 
courts and in the teen-age room to 
eliminate crowded conditions at the 
pool tables and other places of activ- 
ity. 

An answer was also found to the 
problem of feeding all the boys and 
girls that congregate in our recrea- 
tion areas during the summer months. 
By building a complete refreshment 
stand on a pavilion adjacent to our 
swimming pool, we were able to 
take care of them. 

The pavilion is filled with picnic 
tables and benches and a juke box. 
The refreshment stand is equipped to 
dispense all types of sandwiches and 
drinks and is a profitable solution to 
the problem, 

We have found that well organized 
and frequent group parties to keep 
up interest are important. We carry 
them out by ages, such as pre-school, 
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grade school, junior high school, sen- 
ior high school and college. 

During the year the different com- 
mittees responsible for junior high and 
senior high school activities co-ordi- 
nate their requests with the club man- 
ager. There are summer and Christ- 
mas dances as well as other activities 
which provide entertainment for our 
teen-agers. 


their lives. 


ciation work closely with you. 
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From a Pro’s Point of View 
By Cliff Calderwood, Professional 


@ I think one of the most rewarding jobs in teaching is with juniors. 
Any pro who has ever started a group of teen-agers, then watched them 
progress, knows what I mean. It’s a wonderful feeling to watch them de- 
velop from kids, who know nothing about the game, into some of the 
country’s best golfers. It’s a game you give them that they can play all 


There are a lot of ways to start a golf program for juniors. This de- 
pends on whether you are a pro at a country club or a fee course. Here 
at Riverdale I start the program as early as I can when school is out. 
Last year I had 61 boys and girls attending my classes. I broke this num- 
ber down into two divisions, one for beginners and the other for more ad- 
vanced juniors. I do not separate the boys from the girls; in the past I 
have found that I get a larger turnout by taking them together. Twice 
a week for eight straight weeks, I give free lessons to these juniors. 

After each lesson is over, our women’s golf association has a 3-, 5-, 9- 
and 18-hole event for them. And at the end of each season we sponsor 
our annual Riverdale Junior Championship. One of the important things 
in keeping junior golf alive, I think, is having your women’s golf asso- 


Our tennis program was a huge suc- 
cess this year under the guidance of 
Alvin Bell, our president, and Dr. Ben 
Means, our tennis chairman. We an- 
nounced free tennis lessons three days 
each week for the junior and senior 
boys and girls. There are three age 
group divisions: Ages 9 to 14, 14 to 
18, and 18 and over. At the beginning 
there were approximately a dozen 
participating. But by the end of July, 
we had over a hundred young peo- 
ple in the program. 

Under the guidance of Dr. Gordon 
Oats, our swimming program had 
good participation, not only during 
the Fourth of July program, but on 
special contest nights preceding din- 
ner. 

As other athletic activities we had 
badminton, volley ball, horseshoe and 
tether ball. 

The teen-age golf program is one 
of which we are very proud. Free 
golf lessons were given by the pro and 
the junior program was encouraged 
and administered by our women’s 
golf association. They did a wonderful 
job. 

All in all an expanding and spirited 
teen-age program is a “shot in the 
arm” to business; when the young 
people use the club, so do their par- 
ents. And as far as a foothold into 
good future membership, it’s the ob- 
vious and most productive place to 
begin. 
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By R. H. Pohndorf* 


Pool Manager 
Milwaukee Country Club 


Swimming Events That Build Interest 








@ Here Mr. Pohndorf outlines 
specific water sports events which 
managers and swim pros can use 
to increase interest in their pools. 
In a prior article on page 16 of 
the February issue of CLUB 
MANAGEMENT, he discussed 
the functions of a pool manager 
and preparations for the pool 
season. 

















OVELTY events should be the 
first type of swimming competi- 
tion offered to start off the summer. 
The meets provide a worthwhile ex- 
perience for beginners, who may not 
yet have sufficient skill to participate 
in a speed-skill event. 
The club should list events at least 
a week in advance to create interest. 
To some extent incidental practice 
may be promoted during a lesson or 
a free period when youngsters are 
around the pool. Since the physical 
condition of the participants is not 
good at this early time of the season, 
events should be short and not over 
25 yards in distance. Later on in the 
season if the club holds a second 
novelty meet, these events can be a 
little more difficult. Novelty prizes 
(each in a paper bag from the dime 
store) make clever awards to all first 
three place winners. 
The order of events for a novelty 
meet can be set up in a way such as 
the following: boys 14 years and un- 


_ * Dr. R. H. Pohndorf is a professor of Phys- 
ical Education at the University of Illinois 
and serves as pool marfager during the sum- 
mer season. 


der, egg and spoon race; boys 12 and 
under, dry towel race; boys 10 and 
under, balloon race; boys 14 and un- 
der, candle race; boys 8 and under, 
tube-toy race (cross pool). Events for 
the girls would follow the same pat- 
tern and alternate with those for 
boys. A shallow pool event can be 
planned for all boys and girls 6 and 
under (balloons for all small fry). 

When there are not many young- 
sters, this method is permissable, thus 
enabling a child age 7 to enter the 10 
and under event, etc., as well as the 
one for those 8 and under. 

However, if there is a large group, 
the events should be set up thus: boys 
13 and 14, egg and spoon race; boys 
11 and 12, dry towel race, etc. Such 
specific age restrictions keep the 
younger children from entering all 
the races. 

Prizes usually are selected by 
chance from a grab bag. 


Ribbon Races 


The club can conduct ribbon races 
for a number of weekends prior to 
championship events. These provide 
a build-up to the championship medal 
events, giving experience and creat- 
ing the desire to become proficient in 
the various kinds of strokes. The free- 
style is scheduled for the first week- 
end, then the backstroke, etc., so that 
the more difficult strokes come later 
in the season. Also, you can schedule 
either backstroke or freestyle events 
for younger swimmers when older 
swimmers are expected to participate 
in the more difficult strokes. 

Most of the events should be 25 
yards in length except those for the 
oldest teenagers. Ribbons are award- 
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ed for first, second, third and fourth 
place, given out immediately after 
each event. The ribbons are inexpen- 
sive and give encouragement to the 
swimmers. 


Junior Championship 


Qualifying heats should be conduct- 
ed to find the fastest swimmers for 
each event of a championship. If a 
pool accommodates five lanes, the five 
fastest are selected by these trials. 
The five then either choose by chance 
the lanes they will swim in the fol- 
lowing week finals or by the common 
method established by AAU, under 
which the fastest swimmer has the 
center lane, the ones with the next 
best times have the lanes on either 
side of him and the swimmers with 
the poorest times have the outside 
lanes. The latter way makes the race 
more heated as the fastest swimmers 
are close together, and it also gives 
the poorest swimmers the advantage 
of the outside lanes. 

Eliminations in diving many times 
are not necessary. However, flight 
order can be chosen by the chance 
method. 

At the conclusion of the trials, a 
mimeographed program is made up, 
listing names, lanes, events, current 
records and a place to record the 
three place winners and the winning 
time. This program should be mailed 
out to the club membership as soon 
as possible since it promotes good at- 
tendance at the finals. 

The junior championships should 
be set up in much the same way as 
the preceding events given. There are 
two approaches to the problem of 
ages, however. 

On one side, in the junior champi- 
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Swimming Events That Build Interest 





onships and in novice races, if young- 
er swimmers than their respective 
age groups can qualify, this should be 
permitted as the best swimmers 
should compete in the finals of cham- 
pionship events. And since the lower 
age group events are run off first, the 
child does not jeopardize himself in 
his true age group. If an eight-year- 
old beats a ten-year-old, he should get 
credit for such good performance. 
But, on the other side, in stiff league 
competition among clubs, the 11- and 
12-year restriction type of entry is 
more desirable. 

The run-down of events can be as 
follows: girls, 10 and under, 50-yard 
freestyle; girls 12 and under, 50-yard 
freestyle; girls 14 and under, 50-yard 
butterfly; girls 14 and under, 50-yard 
backstroke; girls 14 and under, 50- 
yard breaststroke; girls 14 and under, 
fancy diving; and girls 14 and under, 
100-yard freestyle. Here, too, the 
events for boys and girls should alter- 
nate and be set up the same way. 

Awards can be made on the basis 
of points with five points required for 
a first-place gold medal, three for a 
second-place silver one, and one for 
a third-place bronze medal. 

A finalist program should be made 
for members and guests attending the 
meet. 


Novice Events 


Novice events work into the sched- 
ule well just before the beginning of 
senior championships. These events 
are good attendance-builders. The 
meet usually should include 15-yard 
freestyle events for both girls and 
boys 6 years and under and 25-yard 
free-style events for girls and boys 8 
years and under. 

Medals can be awarded to first-, 
second- and third-place winners. 
Fourth and fifth places should receive 
ribbons. 


Senior Championships 


Senior championships directly fol- 
low the novice events. Since it’s a 
senior meet, juniors who are 14 years 
and under are limited to two events. 
This is done in order to keep seniors 
swimming and competing, and to 
avoid any necessity of conducting 
heats. Ranking juniors, from the jun- 
ior championship results in any of the 
stroke specialties, should have the 
first opportunity to compete. 

Events follow an order similar to 
the junior championship run-down, 
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but usually an additional 200-yard 
freestyle event is included for both 
men and women. Awards are made on 
the same point system. 

Championship traveling trophies 
can be used as an added attraction, 
awarded to the woman and the man 
who receive the highest total points. 
Under this arrangement the trophies 
are for temporary possession and are 
returned to the club each year. When 
three championships have been won 
by any champion, the individual gains 
permanent possession of the trophy. 
If a traveling trophy is used, usually 
a smaller trophy is awarded in addi- 
tion for permanent possession. 


Swimming Teams 


Swimming meets with other teams 
are of such a nature that they need 
not follow a set pattern. Whenever 
possible, they should be scheduled 
during weekday evenings to keep the 
club calendar free on weekends for 
pure club events. Parents are more 
likely to take part as willing specta- 
tors during early evening on week- 
days as well as to provide transporta- 
tion to other nearby pools. 

Many clubs are in areas where 
there is a league set up providing 
rules, scheduling, etc. However, it is 
not difficult to turn a country club 
pool into a three-ring circus and to 
become a hard task master, driving 
youngsters to do better and at the 
same time driving away adult partici- 
pation, as well as neophyte swimmers 
who should receive attention. 

A special time period should be set 
aside for team practice. A new club 
pool may do well to develop its pro- 
gram such as outlined in this article. 
In time, some of the more skilled 
swimmers may be selected and en- 
tered outside the club in competitive 
invitational meets. In this way the 
more skilled will have an outlet to 
compete beyond the confines of the 
club program. 

However, some pool programs be- 
come neglected, not meeting the needs 
and desires of the over-all member- 
ship, with the swim pro endeavoring 
to make a name for himself by de- 
veloping one or two outstanding 
swimmers. 

The pro should never neglect the 
general membership. They should 
come first. Competition, when held 
on a sane level, can do much for 
young boys and girls. Many times 
youngsters will blossom and engage 
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in keener, more rigorous and com- 
petitive circles in high school and col- 
leges with a few gaining national 
recognition over the years. 


Annual Family Swimmers’ Night 


This affair needs to be arranged 
long in advance. A junior committee 
can be selected to decorate the dining 
room in some aquatic motif. Place 
cards should be used to seat the chil- 
dren by age groups, mixed as to boy- 
girl seating arrangements. Parents sit 
in an area by themselves in the dining 
room. The club president or the swim- 
ming pool chairman can present the 
medals and trophies after the dinner. 

The trophies should be engraved 
and all the medal awards grouped to- 
gether for each individual with a 
summary card listing accomplish- 
ments. The usual procedure is to 
award the small fry first, then right 
on up through the seniors. 

At the conclusion of the awards, 
one adjacent room can be set aside 
for showing movies taken during the 
past summer(s) or of national cham- 
pions, cartoons, etc. At such a party 
an orchestra provides the opportunity 
for mothers to dance with their sons, 
fathers with their daughters, etc. It’s 
a wonderful idea for family fellow- 
ship and fun. A short announcement 
should be mailed as a reminder with 
other water sports notices. 


Family Water Sports 


The Labor Day weekend event 
should be conducted on a Saturday 
or a Sunday afternoon. In case of in- 
clement weather it could then be held 
the following day. The complete ex- 
planation of this event may be found 
in the May, 1955, issue of CLus Man- 
AGEMENT. 


Program Summary 


The water sports program can be in- 
cluded in the club master list of 
events and also in the membership 
year book. In addition to these events, 
such additions as a fashion show at 
poolside, a water show, canoe tilting 
during the Fourth of July weekend, 
splash parties, etc., can be planned. 
These can vary from year to year to 
add “spice” to the program. 

Carrying on such a “core” program, 
though, from year to year adds sta- 
bility to pool activities and provides 
young members with worthy goals. 
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HE proper choice of tableware is 

one of the main requisites for a 
successful food service department. 
Too many of us give too much con- 
sideration to the original cost of a 
plate, cup, teaspoon or a wine glass, 
and do not give sufficient thought to 
the desires of the club members who 
are our patrons. 

I have often thought to myself 
when preparing for a nice party, and 
probably you have done likewise, 
“How does our dining room compare 
in food service display to the beauti- 
ful and appropriate table setting fa- 
miliar to every man and woman?” Per- 
haps the comparison is very favor- 
able. In some cases this is not so, but 
this need not be. Attractive table 
wares are available in durable mate- 
rials and are inexpensive to use and 
maintain. 

For many years we have been 
using what we believe is the best 
china, even though there are lower 
priced wares available. Down through 
the years we continue to use this 
china. Our only comparison in price 
is on a basis of yearly expense to use, 
not as a cost per dozen pieces. Impor- 
tant also is the dependability of the 
manufacturer, as a source of continu- 
ous supply. 

While we are talking about china- 
ware, we have come to the conclusion 
that the best and most practicable 
service is one that consists of a min- 
imum assortment of items. In other 
words, the items that are included in 
our chinaware service are used for 
multiple purposes. Instead of having 
four or five different sizes of plates, 
we have found it more practical to 
reduce this assortment to three sizes 
of plates. 

Extra heavy hotel silver plated 
knives, forks and teaspoons, and hol- 
loware items such as sugar bowls, 
creamers, ice cream scans and sauce 
boats, are the products that should 
be used in clubs. Nothing can com- 
pare with a nice silver service when 
it is properly burnished, a process 
which consumes the minimum amount 
of labor. One of the secrets in having 


Club Buying Procedure 


By Erich J. Kruger 


Burlingame Country Club 
Hillsborough, California 


a nice silver service is to allocate 
someone to do the silver cleaning and 
burnishing who you know will be 
proud to see to it that every piece of 
silver after going through the clean- 
ing and burnishing process is beau- 
tiful. When you have found someone 
who takes a definite interest in this 
work, you can be assured of a beau- 
tiful silver service at all times. 

At the present time our buffet setup 
includes many pieces of silver hol- 
loware, but the set is not complete. 
However, it is the intention of our 
club to have a very elegant and com- 
plete silver buffet service. Nothing 
can compare with the elegance and 
beauty of a silver service. The items 
that will be included will be large, 
medium and small size chafing dishes 
for entreé and vegetables and hot 
sauces and salad dressings; large, 
medium and small size bowls for 
tossed salads, fish salads, relishes, etc.; 
large handled trays for hors d’oeuvres 
with special dishes for hot hors 
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d’oeuvres; large oval meat platters, 
for turkeys, hams and cold meats. 

It has been some time since the 
Burlingame Country Club was exten- 
sively remodeled and refurnished, but 
when this was done, a great deal of 
consideration was given to purchasing 
equipment and furnishings that not 
only would greatly improve the ap- 
pearance of the club, but also would 
improve conditions where better 
working facilities are required. When 
buying we not only keep in mind the 
comfort and livability of our mem- 
bership, but we purchase products 
that will help improve the relation- 
ship between employes, management 
and the membership. 

In our business, as in any other, 
where food preparation and service 
is such a great factor, this department 
should be supplied with the finest 
that the market affords, and every 
thought should be given to proper 
layout for ease of operation and main- 
tenance. 


—Photo courtesy International Silver 


OOD recreational facilities, equip- 

ment and programming of ac- 
tivities can increase club member- 
ship almost threefold. Spring is here, 
and summer is on its way. And with 
a “going” program of outdoor activi- 
ties, whole families will come to the 
club to participate. This in turn will 
increase club revenue. 

As a consultant to clubs on swim- 
ming pools, playgrounds and programs 
involving both, my general reaction 
has been that neither country or ath- 
letic clubs really provide enough ac- 
tivities for their members. 

Clubs at which only golfing is avail- 
able are either going out of business 
or are taxing their members high an- 
nual dues. 

The addition of a swimming pool to 
a club often involves considerable 
money, and the arguments pro and 
con can be long and bitter between 
members and committees. My ex- 
perience with clubs in New York, 
New Jersey, Pennsylvania, New 
Hampshire, Vermont and Canada 
has been that country and private 
clubs where no pool has been built 
are on the verge of no use, no bar 
business and just a few golfers. 

In 25 areas, the addition of a swim- 
ming pool has tripled the member- 
ship in less than 14 months. The 
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Make the Most of Outdoor Activities 


By Hanley W. Staley 


Athletic Coach 
Cornell University 


Ithaca (New York) Country Club, 
where I am on the swimming commit- 
tee, is a typical example. 

At the time the swimming pool first 
was discussed, membership at the club 
was about 78. Before the pool opened, 
it had increased to about 100. We de- 
cided to build a new club and golf 
course, as well as a swimming pool. 
After the pool opened in July, 1958, 
membership was about 180 and the 
new club had not been built yet. With 
the opening of the new club, mem- 
bership rose to about 230, and before 
the golf course was ready it was about 
320. 

People will come to the club and 
spend money for anything they en- 
joy. It doesn’t take many teen-ager, 
children, and family parties to pay 
for additional facilities. With the 
availability of golfing, swimming, ten- 
nis and playgrounds, you will find 
families using the snack bar or club 
bars all day long. In some places 
snack bar receipts exceed bar re- 
ceipts up to six o’clock at night and 
even on weekends. 

A swimming pool can cost from 
$40,000 up. An added $8-9,000 will be 
spent on decorations and equipment. 
If you’re planning to add one, a rough 
estimate would be to plan cost at $10 
per square foot of surface area. It 
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isn’t wise to buy the cheapest swim- 
ming pool. Because it is a compara- 
tively new field there are many deal- 
ers who don’t know what they are 
doing. The pool must be clean and 
hold water; otherwise, you have a 
bigger headache than if you had in- 
stalled no pool in the first place. 

I would suggest you build a pool 
for recreation, competition and _ in- 
struction. Any pool built for compe- 
tition can be used easily in the other 
two ways. The specification for an 
olympic pool is 50 meters in length. 
An American competitive pool is 75 
feet long. 

Pools are usually made of concrete, 
steel, aluminum, Fiberglas or con- 
crete and cinder block. The pool shell 
may be made of pneumatically ap- 
plied reinforced concrete (commonly 
known as Gunite), or form-poured re- 
inforced concrete. The least expensive 
pool of high quality is made from 
Gunite; next is poured concrete, ther 
steel and aluminum. The most ex 
pensive pools are of marble and tile 

The satisfaction to be derived from 
the use of any swimming pool can de- 
pend upon the interior finish to a con- 
siderable extent. The ideal finish 
should be light in color, preferably 
white; smooth, but not slippery; per- 
manent and easily cleaned. 

A filtration system must be pro- 










































IN THE BREADBASKET 


Ry-Krisp belongs right in the breadbasket as part of your regular bread and cracker service. 
Its whole-grain rye flavor is solid with soup and super with salad—and goes great with 
cheeses for dessert. Every restaurant can afford Ry-Krisp. Cost is comparable to regular 
wrapped soda crackers. Individual Cellophane Packets seal in crispness, make Ry-Krisp 
convenient to serve, eliminate waste and save money. Order Ry-Krisp Individuals 180s or 
Handy Caddies from your favorite wholesale grocery supplier. It’s right in the breadbasket. 


RALSTON PURINA COMPANY + INSTITUTIONAL DEPARTMENT, CHECKERBOARD SQUARE, ST. LOUIS 2, MISSOURI 
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vided. Sand and gravel filters are 
good. They are expensive to install 
but usually cheaper to operate. Re- 
cently considerable attention has 
been focused on a new type of filter 
using diatomaceous earth as filter 
media. This type provides the required 
filter bed area in much less space 
than that occupied by the convention- 
al sand pressure filter. The initial 
cost is less than that of pressure sand 
filters but the maintenance cost is 
higher. 

The paved deck areas surrounding 
the pool should equal or exceed in 
area the water surface of the pool 
itself. One general recommendation: 
Try to install a deck area that can be 
lifted easily in case the pool piping 
needs attention. An excellent decking 
specification is ten feet of grass (to 
reduce glare) and ten feet of walk. 

If you build a pool without under- 
water lights, you may lose evening 
use of the area. Families enjoy swim- 
ming at night. Pool parties can be 
organized and they usually require a 
buffet meal. The Amateur Athletic 
Union of the United States reports 
that the swimming program is the 
largest athletic program in the U. S., 
with more six- to ten-year-olds swim- 
ming today than ever before. 

In tennis, as in swimming, playing 
members will influence other mem- 
bers. The usual trend is that, if you 
have all three facilities of tennis, golf 
and swimming, all members eventual- 
ly will participate in all three. 

Courts can be made of almost any 
material but a base of sand, stone and 
gravel which goes down about 18 
inches is best. Whatever is put on 
top will not last without such a base. 

On playground equipment: Buy the 
best or do not buy anything. Cheap 
playground equipment won’t last more 
than a year or two and your mem- 
bers will be unhappy about it. Good 
playground equipment will last 50 
years and will add to the attractive- 
ness of the club. 

Programs should be planned. Pro- 
grams bring members to your club. 
And when they come, they buy some- 
thing. Competitions between clubs for 
swimming, mother-father, children- 
father meets, water polo and other 
such activities are all good attendance- 
builders. I know of a club in Buffalo 
which provided a program combining 
swimming and golf in which the aver- 
age age of the participants was 55. 

Clubs should provide their mem- 
bers with physical fitness and health 
programs. The country club of yester- 
day is gone. It is the family club to- 
day. If your club does not provide ath- 
letic-recreational facilities, sooner or 
later members will go to another club. 
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How to Install Playground Equipment 


By Norman R. Miller, Vice President 


American Playground Device Company 
Anderson, Indiana 


THE job is only half done after 
you have bought the right play- 
ground equipment. Then comes 
the other important task—correctly 
installing the apparatus. 

You may have purchased the 
finest, strongest and safest appa- 
ratus built, but you are in for much 
maintenance and replacement ex- 
pense if you do not pay proper at- 
tention to installation details. 

Correct installation of play- 
ground equipment is not so difficult 
as it might appear to be at first, 
however, because most manufac- 
turers supply detailed, but easy-to- 
read, blueprints which show the 
ground plans and outline recom- 
mended procedures for installing 
each unit. 

Check the equipment carefully 
at time of delivery and before sign- 
ing the carrier’s freight receipt. 
Make certain you have received all 
of the bundles, cartons, crates and 
pieces detailed in the bill of lading, 
which accompanies the invoice. 

Then, while part of your crew is 
beginning to assemble units, oth- 
ers can stake off for the excava- 
tions according to the ground 
plans. When the holes are located 
and dug properly, the concrete mix 
can be poured. While the mix is 
still wet, the units—assembled but 
with the fittings kept fairly loose 
—can be lifted into position and set 
down into the concrete. This extra 
planning will save time in the over- 
all operation. 

Alignment of all frame members 
is of paramount importance, to as- 
sure the best appearance and per- 
formance and maximum structural 
strength. While the concrete is 
wet and the fittings still loose, a 
level should be used on all supports 
to bring them into perfect align- 
ment. Make sure that top beams 
are level and straight and vertical 
supports perpendicular to the 
ground. After alignment, the fit- 
tings can be pulled down tightly 
and the concrete allowed to harden. 

A seemingly minor, but occasion- 
ally overlooked, point is that no 
apparatus should be attached to the 
frames nor any playground unit 
placed in use until the concrete 





footings have hardened thoroughly. 
Forty-eight hours is the minimum 
time which should be allowed; 
much better is 72 hours. 

With the installation prints as 
guides, playground equipment can 
be installed in a relatively short 
time. For instance, three men can 
install swing sets of Various sizes 
in approximately four to six hours; 
combination units, in five to six 
hours; castle towers and slides, in 
three to six hours. 

Playground equipment will give 
longer and better performance if 
the upright supports are anchored 
deeply and solidly in concrete. 
Concrete around the base of all 
frame supports should be troweled 
smooth and somewhat conically so 
that it is highest at the pipe mem- 
bers proper. It is recommended 
that at least four inches of turf, 
level with the ground line, cover 
all concrete footings. This adds 
safety for the youngsters, protects 
the footing and permits seeding. 
For an extra measure of safety, the 
turf could be covered with tanbark, 
sawdust, or shavings to cushion 
possible falls from the apparatus. 

To assure maximum safety with 
castle towers, castle walks and 
similar climbing structures, it is 
well to have about six inches of 
turf covering the concrete footings. 
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For the distinctive touch which a custom pattern can bring to your china 
service, Shenango offers unexcelled facilities for duplicating your crest or 
insigne, or for creating designs which express the individuality of your club. 
The Shenango dealer in your vicinity will be glad to give you complete 
information. If you wish, he can also present a wide variety of handsome 


stock patterns for your selection. Shenango China, Sac (@) PENNSYLVANIA 


: 
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HOUGH the usual procedure is to 
hold a waitress seminar for club 
employes only, it requires little extra 
effort to turn the session into a multi- 












PARK « TILEORD 
RESERVE 9) 


sc 
—__ABLEND _ 


cE 


70% Grain Neutral Spirits 
86 Proof. a rp., 














How to Hold a Multi-Club Waitress Seminar 


By Gerald V. Marlatt 
Manager 


Flossmoor Country Club 
Flossmoor, Illinois 


club project. We held such an “open 
house” seminar at Flossmoor recently, 
and it proved to be of real value to 
me and to the other South Chicago 
managers who attended. 

The turnover in employes is a well- 
known headache to any manager, but 
if there are well-informed available 
people in the area, it makes training 
new employes a lot easier. By includ- 
ing other managers, hostesses and 
waitresses, either unemployed or 
from neighboring clubs, you get the 
right information to everyone directly 
concerned in the field. And potential, 
as well as present, employes gain a 
better understanding of what is ex- 
pected of them in their work. 

We sent out a notice a few weeks 
before the seminar to all people we 
thought might be interested, giving 
specific information on time, cost, 
events and instruction to be included 
in the program. 

We requested in the notice that 
reservations be made, as it is easier 
to plan this way. 

In scheduling the run-down of 
events, we planned a_ coke-coffee 
break in the morning and afternoon 
in addition to the break for lunch. 
The atmosphere was informal; the 
waitresses could smoke, wear slacks 
and were not compelled to stay any 
specific length of time. Such an 
atmosphere usually gets good re- 
sponse. And an informal meeting 
gives the audience an opportunity to 
ask questions. 

At 9 in the morning before the 
meeting began, waitresses signed in 
at the registration desk, filled out 
questionnaires and data sheets and 
received manuals of the day’s activi- 
ties. Attendance was about 85. 

We made use of an excellent 16- 
millimeter color film, “The Heritage 
of Hospitality,” through the courtesy 
of the National Restaurant Associa- 
tion. This film gives the history of 
waitress work from colonial inns to 
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present-day clubs. About 30 color 
slides of buffets, hors d’oeuvre tables, 
theme parties, brunches, lunches and 
dinners were shown. 

I gave a talk on the things waitress- 
es do wrong, from a manager’s point 
of view, from the day they apply un- 
til the day they leave the club’s em- 
ploy. There was instruction on the 
correct steps in handling an order, 
tracing it from the time it is given by 
a member until dessert is served. 
Here, too, slides proved to be a clear- 
cut way of presenting the material, 
by showing in visual form what a 
manager likes and dislikes in waitress 
service. 

We also had a speech, “Getting 
Along With the Boss,” telling the 
waitresses the problems a manager is 
faced with and how in turn they can 
help. 

Two other films, which provide good 
material for such a seminar and which 
we used, were: “Daily Double,” a 
film about the selling and serving of 
wine, from Christian Brothers Wine 
Company, and “Company’s Coming,” 
which gives the waitress a sort of 
“mirror’s eye view” of herself as oth- 
ers see her in relation to fellow em- 
ployes, available from the National 
Restaurant Association and sponsored 
by Standard Brands. A representa- 
tive from Christian Brothers nar- 
rated the first film and answered ques- 
tions from the floor concerning wines. 

The Flossmoor waitresses presented 
a style show, with the help of Angel- 
ica Uniform Company. A representa- 
tive from Angelica spoke on “How a 
Waitress Should Dress.” 

Then a round of fun began when 
we set up a “Guest Experts” panel 
with panelists wearing crowns. Mem- 
bers of the audience shot a lively 
round of questions at the panel. Our 
experts included the club chef, pur- 
veyor representatives, and several 


(Continued on page 65) 
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ance.. IN ALUMINUM 


Distinctive design and master craftsmanship are 
immediately apparent in Wear-Ever’s elegant ree 
buffet service ware. Individual pieces in either 
satin-smooth Silver Glow or rich Golden Glow me 


finish are most modestly priced. Send for full- ‘4 
color brochure to: Wear-Ever Aluminum, Inc., 

Food Service Equipment Division, Wear-Ever 
Building, New Kensington, Pa. 
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James A. Park 


James A. Park, 60, assistant man- 
ager of the Cleveland Athletic Club, 
died March 20 in a Cleveland hospital. 

Mr. Park had been on the staff at 
the club for 38 years. Prior to that he 
was bookkeeper of the Youngstown 
(Ohio) Club. Mr. Park was an active 
member in CMAA and in the Steward 
and Caterers Association. 

He is survived by his wife, Mildred 
L., a daughter, two sisters and four 
grandchildren. 


e de 


George W. Sperlak was appointed 
manager of the Amarillo (Tex.) Coun- 
try Club the first of March, succeed- 
ing John Atwood, who resigned to ac- 
cept a position as manager of Twin 
Hills Golf and Country Club, Okla- 
homa City. 

Mr. Sperlak formerly was manager 
of the Pueblo (Colo.) Golf and Coun- 
try Club for more than five years, 
and before that was assistant manag- 
er of Lakewood Country Club, Den- 
ver. 

He and his wife, Barbara, have two 
daughters, Debra Ann and Judy Rae. 


te he th 


Mike Compton and his wife as- 
sumed management of the Childress 
(Tex.) Country Club April 1, replac- 
ing Mr. and Mrs. ley Compton who 
have been at the club since 1956. 
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Bill Halfacre, formerly manager of 
the Norfolk (Va.) Yacht and Country 
Club, has returned to a post he held 
just after World War II as manager of 
Anderson (S. C.) Country Club. 

He took over management of And- 
erson March 1, succeeding Bill Hend- 
rick. Mr. Halfacre also has been man- 
ager of Myers Park Country Club, 
Charlotte, S. C. 


& te 


The 35th Hotel Ezra Cornell cel- 
ebration given by the students of the 
school of hotel administration at Cor- 
nell University will be held May 6-8 
in Statler Hall of the university, Itha- 
ca, N. Y. 

The ceremonies will recreate 17th 
century France from a simple French 
Inn to the court of Versailles. Henry 
Barbour, manager of the Houston 
Club and columnist for CM’s “Wine 
Pressings,” will participate in a wine 
merchandising symposium on the 7th. 

Included in the festivities will be a 
traveler’s feast, the Inn of the Sleep- 
ing Bear Cabaret, a continental break- 
fast and a formal banquet and dance 
with Brian Donlevy, Motion Picture 
Arts and Sciences, as toastmaster and 
Vernon Herndon, manager, The Palm- 
er House, Chicago, giving the address. 





Henry O. Barbour, manager of the Houston 
Club and columnist for CM's monthly "Wine 
Pressings,"' provided these living party symbols 
as a surprise backdrop at a political informa- 


tion dinner of the Houston Restaurant As- 
sociation. It was quite a feat to get a donkey, 
not to mention an elephant, on the ninth floor 
of a downtown Houston building. 
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Vincent J. Keeney 


Vincent J. “Vince” Keeney, former 
manager of Midvale Golf and Coun- 
try Club, Rochester, N. Y., has accept- 
ed the position of manager of White- 
marsh Valley Country Club, Philadel- 
phia. 

Mr. Keeney, who was vice president 
and director of New York State Chap- 
ter, assumed management of the club 
March 1. He also has been associated 
with the Westmoreland Club, Wilkes- 
Barre, Pa., and Oak Hill Country 
Club, Rochester. 
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Robert W. “Bob” Wasson, formerly 
manager of the Victoria Club, River- 
side, Calif., became manager of Salt 
Lake City Country Club April 1. 

Mr. Wasson, who is a veteran of 30 
years in the club field, succeeds Na- 
than B. Hale in the mianager post. 

In addition to the Victoria Club, Mr. 
Wasson has been manager of several 
naval station officers’ clubs, Thunder- 
bird Ranch and Country Club, Palm 
Springs, Calif., and Mission Valley 
Country Club, San Diego. A naval 
commander, he has been mess treasur- 
er and assistant aide to the President, 
in which capacity he was in charge of 
food arrangements for the President 
and the White House staff. 


& th 


Arnold O. Larson, formerly assist- 
ant manager of the Alta Club, Salt 
Lake City, was named manager of 
the new Willow Creek Country Club 
in the same city, according to a re- 
port from the Salt Lake City Deseret 
News. 

Mr. Larson, who is president of the 
Executive Stewards and Caterers As- 
sociation, had been at the Alta Club 
for 23 years. 

Willow Creek’s golf course has been 
in use since June, but the clubhouse 
just recently was completed, with the 
formal opening held in mid-April. 











Finest 
Red Sockeye 


Sexton 


Salmon 


Prize catches from cold 
northern waters... 
packed fresh for you 
by Sexton 


Here’s salmon at its most perfect ... 
freshly caught, carefully cleaned and 
hand packed. Distinctively delicious 
whether you serve it hot or cold, or 
in salads and sandwiches. 

@ Inaddition to salmon, Sexton offers 
a wide variety of other types of fish 
from all parts of the world. All are of 
highest quality and finest flavor. 





Available in a fult 
range of sizes from 
individual- portion 
cans up to the eco- 
nomical 4-lb. can. 
Painted especially for Sexton by Tom Dolan, scientist, euthor and famous illustrator of wildlife. 


JOHN SEXTON & CO. 

¢ CHICAGO 

@ LONG ISLAND CITY 
*BOSTON «PHILADELPHIA 
¢PITTSBURGH DETROIT 
@ INDIANAPOLIS 

¢ ATLANTA DALLAS 


* SAN FRANCISCO Luualeilg For , 
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Claude J. Cyr 


Claude J. Cyr accepted an appoint- 
ment as manager of the Country Club 
of New Canaan, Conn., taking over 
management of the club March 22. Mr. 
Cyr succeeds Francis J. Burr. 


ae & 


George Bauer accepted the position 
of manager of Woodmont Country 
Club, Nashville, Tenn., taking over 
management of the club April 15. He 
formerly was general manager of The 
Maxwell House Hotel in the same 
city. 

te te 

Jerry Dawson has been appointed 
manager of the Fort Dodge (la.) 
Country Club. 


ee he he 


An unusual party idea featured an- 
nually at the Scarboro (Ontario, Can- 
ada) Golf and Country Club is a cock- 
tail-dinner party built entirely around 
an enormous colored ice-carving dis- 
play. 

For the party this year, Manager 
John Zigur created a ballet dancer 
and six swans from 3600 pounds of 
colored ice. The carvings were dis- 
played on the buffet table, and back- 
ground music from “Swan Lake” was 
played throughout the evening. 





This display of ice carvings, created by 
John Zigur, manager of Scarboro (Ontario, 
Canada) Golf and Country Club, was used 
as the theme at a recent cocktail-buffet din- 
ner party at the club. Mr. Zigur carved the 
figures from 3600 pounds of colored ice 
and featured music from "Swan Lake" in the 
background throughout the evening. 
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Edward M. Grenard, University 
Club of Detroit, and his wife, Jane, 
have made reservations for a Europe- 
an trip and will sail on the U.S.S. 
United States from New York City on 
July 21. First stop on their five-week 
tour will be England, following which 
they will visit Holland, Germany, 
Switzerland, Italy and France. They 
plan to return by jet. 


& ht 


London Hunt & Country Club, Glen- 
more, London, Canada, has opened a 
new championship golf course this 
spring and has a new clubhouse 
scheduled for completion in late July. 

Robert Trent Jones, golf course 
architect, designed the championship 
course which measures 7200 yards in 
length and now is ready for play. A 
curling rink is planned to open in 
October. C. A. Walker is general man- 
ager of the club. 


mk hb 


William B. Benedict, who spent a 
two-months’ vacation this winter at 
his Miami home, has returned to the 
Topeka (Kan.) Country Club for his 
eighth year at the club. 

The year’s financial report from the 
club shows it is in sound financial con- 
dition with an addition to the dining 
room, a new pro shop and carpeting of 
the locker rooms all completed last 
year and paid for in cash. No assess- 
ment was made. Seven years ago, 
when Mr. Benedict took over the man- 
agement, the club had 300 members 
and today has 538 with a waiting list 
of 40. 

te ht 


Helen and Ben Sheets have sent 
news from their tour around the 
world. They recently visited in the 
Orient in Manila, Formosa, Okinawa, 
Korea, Hong Kong and Tokyo, where 
Mr. Sheets, a former director of 
CMAA, reports his CMAA card 
helped him get a room in the Imperial 
Hotel. 

In Manila the Sheets visited Jose 
Gonzolas, manager of Wach Wach 
Country Club. On April 14, they left 
for Europe on the Wilhelmson Theben 
with stops planned in Singapore, 
Aden, Port Said, Genoa, Marseilles, 
Antwerp, Rotterdam, Hamburg, Co- 
penhagen and Oslo. They plan to re- 
turn to the states in June. 


& & 


Arthur Rogers has been named 
manager-pro at Madison Country 
Club, Richmond, Ky., to succeed Jun- 
ie Marshall. Mr. Rogers is a former 
member of the club and a winner of 
its annual invitational golf tourna- 
ment. 
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Robert Bell 


Robert Bell, Hercules Country Club, 
Wilmington, Del., whose death was re- 
ported last month in CLuB MANAGE- 
MENT, was 43 when he was stricken 
with a fatal heart attack while danc- 
ing at a birthday dinner-dance held 
at the club in his honor. 

Mr. Bell had been at Hercules since 
1946, working 11 years as assistant 
manager. At the first of this year Mr. 
Bell became manager of the club upon 
the retirement of William Mitchell, 
the club’s former manager. 

A native of Glasgow, Scotland, Mr. 
Bell had been assistant steward, Short 
Hills (N. J.) Club, and had attended 
the Cornell school of hotel and res- 
taurant administration. 

He is survived by his wife, Norine 
M.; four children, Robert, 16, Colin, 
12, and six-year-old twins, Keith and 
Kathleen; his mother; Mrs. Robert 
Bell; a sister, Mrs. George Turner; 
and three brothers, Martin, James and 
Stanley. 
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Standing in front of their “catch'' from a re- 
cent deep sea fishing expedition are, from left 
to right: Mrs. Hans J. Skalle; Mrs. Thomas 
Borden; Mr. Skalle, manager of Interlachen 
Country Club, Minneapolis; Hans, Il; Gilbert 
Schubert, father of Mrs. Skalle; and Mr. Bor- 
den, manager of White Bear Yacht Club, 
White Bear Lake, Minn. The Skalles were on 
vacation for a month in Deerfield Beach and 
the Bordens spent the winter in Florida on 
the west coast. The sailfish, caught by Mr. 
Skalle, was seven feet, two inches long and 
weighed 53 pounds. The two kingfish were 
four feet long and weighed 17 pounds. 
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ice 
bottleneck? 


Frigidaire Ice Cube Makers 
speed service...produce up 
to 450 Ibs. aday=low as 59¢! 


Do you have these unnecessary ice problems? 
T Jam-ups at a single ice station ...clumps of ice 

frozen solidly together ...no ice at all when you 
need it most? These are problems you can quickly 
eliminate. 
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Now, in as little as 914 sq. ft. of floor space, a BERE NTAN RAGA CS: ae 
Frigidaire Ice Cube Maker will produce all the ice 
you need—as much as 450 lbs. of clear, pure, hard- 
frozen ice cubes a day! Also makes bite-size cube- 
lets .. . or both! Slow-melting, crystal-clear ice that 
stays separate in the storage bin for easy handling! 
Costs as little as 13¢ per 100 lbs.! 
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Model CMZ-45 


Talk about speeding service! With a choice of 





compact, fully-automatic Frigidaire Ice Cube 91% sq. ft. of floor space Model CMZ-11 
Makers, you can have ice stations where you need (twin-bin optional) takes 6 sq. ft. floor area. 


them most to cut down traffic problems. For more 
details, call your local Frigidaire Dealer, or write: 
Frigidaire Division, Dayton 1, Ohio. 


Models for every need—Model CMZ-11 pro- 
duces up to 110 Ibs. of cubes a day. Model 
CMY-22 (not illustrated) ...up to 220 lbs. 
of cubes. Model CMZ-45, up to 450 Ibs. of 
cubes. Cubes or cubelets 4” to 1” thick in 
most models. 
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PRODUCT OF GENERAL MOTORS 
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FRIGIDAIRE ICE CUBE MAKERS! 
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Juicy-ripe fancy fruit in Y2-gal. jars + Chill-pack keeps fresh flavor - Saves you money 


Now, right out of these jars from Kraft, you can make 
delicious fruit salads and desserts quicker, easier and 
more economically than before. Because Kraft brings 
you grove-fresh fruit straight from the citrus heart- 
land of Florida. 

Tree-ripened oranges and grapefruit are peeled and 
sectioned at Kraft’s modern plant in Lakeland. Choice 
pineapple is field-ripened in Cuba, diced, blast-chilled 
and flown to Florida. 


Care in handling and speed assure peak quality. 
Within 45 minutes of peeling, fruit is jar-packed and 
cooled. Refrigerated trucks rush it to Kraft war: - 
houses ... and to you. 

You get big juicy sections. And you save time an | 
labor! No fruit to peel and section. No spoilage. No 
waste... No seasonal fluctuations in quality and pric: . 
All year round you get fine, firm fruit to the bottom « ‘ 
each jar! 


KRAFT...—FOR GOOD FOOD AND GOOD FOOD IDEAS 
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KRAFT GRAPEFRUIT SECTIONS 


Cee 
" Se 


KRAFT ORANGE SECTIONS 


KRAFT PINEAPPLE CHUNKS 


KRAFT FRUIT SALAD 





Packed 4 Ways—Orange 
or Grapefruit Sections, 
Pineapple Chunks, and 
Fruit Salad—in wide- 
mouth ¥-gallon jars. 
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Wayne Walker 


Wayne Walker, formerly manager 
for 11 years of Sunnyside Country 
Club, Waterloo, Ia., accepted a similar 
position at Mauh-Nah-Tee-See Coun- 
try Club, Rockford, Ill., March 28. 

The club, which is planning a re- 
modeling program, has a membership 
of 400. 


te de ce 


The Greater Chicago Chapter of 
CMAA recently published the first is- 
sue of “The Party Line,” a newssheet 
giving the current information on hap- 
penings to members and clubs in that 
area. Miss Agnes Toner, Chicago En- 
gineeers Club, is editor of the publi- 
cation. 

News of remodeling at several clubs 
in the area was included in the bulle- 
tin. Woodmar (Ind.) Country Club, 
with Ed Kocur as manager, has a 
$40,000 program underway; Green 
Acres Country Club, Northbrook, II1., 
where Glenn O. Gunderson is manag- 
er, just completed a new kitchen at a 
cost of $35,000; and Knollwood Club, 
Lake Forest, Ill., where Paul Freder- 
ick is manager, has a $120,000 pro- 
gram in process. 


te te te 


George J. Miller has been appointed 
manager of the new Top of the Rock 
Club, Little Rock, Ark., which was 
scheduled to open late in April. 

Mr. Miller has held executive posi- 
tions at the Pump Room and the But- 
tery of the Ambassador Hotel, Chica- 
go, and has been major-domo for the 
Duke of Alba, Madrid, Spain, and 
maitre d’hotel, Ritz of Paris and the 
Excelsior of Rome. 

The new club is to have a resident 
membership limit of 350 and non-resi- 
dent of 250. About $150,000 will be 


invested in decor and appointments. 
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Robert Schmid has been appointed 
manager of Pelham (N. Y.) Country 
Club, succeeding Jack D. Hearn, who 
recently became general manager of 
Park Country Club, Williamsville, 
N.Y, 

Mr. Schmid has been assistant man- 
ager at the club for the last 12 years 
and began his career there in 1939 as 
an accountant. A native of Switzer- 
land, he came to the U. S. in 1937. He 
and his wife have four children. 


& t& 


Robert E. Collins has been named 
manager of the Galion (Ohio) Coun- 
try Club. 


& te 


James McManus assumed duties as 
manager of the Fargo (N. Dak.) Coun- 
try Club April 1, succeeding T. A. 
Stelton, who resigned to become man- 
ager of the Hotel Wahpeton, N. Dak., 
which he and his mother own. 

Mr. McManus formerly was em- 
ployed at the FM Hotel, Fargo, and 
also has been associated with the 
Edgewater Beach Hotel, Chicago. 


e tt 


Meadowcrest Swim Club, Inc., a 
$350,000 renovation of the old Mead- 
owbrook Country Club, Overland, 
Mo., has been planned for construc- 
tion this fall. 

Robert E. Reed, professional recrea- 
tion director, will be manager of the 
club. Open houses will be held for 
prospective members each Sunday aft- 
ernoon until the 22nd of this month. 

The new club will occupy an 11- 
acre tract of land and will include fa- 
cilities of a swimming pool, tennis, 
shuffle board, badminton and volley- 
ball courts and horseshoe pits. Mem- 
bership will be limited to 350. 


& th te 
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William Long, left, manager for two years 
of Greenhills (Ohio) Country Club, is con- 
gratulated by Carl Vollmar, president of the 
club, at an anniversary cocktail party given 


by the members in honor of Mr. Long and 
his assistant, Mrs. Evelyn Dooley. 
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Paul Davis, manager for 11 years of 
the Milwaukee Elks Club, has been 
appointed manager of the Milwaukee 
Area and Auditorium catering opera- 
tions. He assumed his duties the first 
of this month. 


te te te 


Grayson Atkins has been named 
manager of Giles Country Club, Pear- 
isburg, Va. The club is planning an 
addition to the present facilities to in- 
clude a ballroom, a pro shop, locker 
rooms, a men’s lounge, shuffleboard 
courts and ping pong tables. Cost of 
the project is estimated at $30,500. 


te te te 


James P. Cain, 48, Standard Club, 
Montgomery, Ala., died unexpectedly 
of a heart attack on March 7. 

Mr. Cain had been manager of the 
club for 12 years. Prior to that he was 
associated with the Thomas Jefferson 
Hotel, Birmingham, Ala., and several 
small hotels in the northern part of 
the state. 

He is survived by his wife, Hazel, 
who assisted him at the Standard 
Club and will continue as manager of 
the club. 
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Karl W. Ernst has been named man- 
ager of the Essex Country Club, Man- 
chester, Mass. 

Mr. Ernst formerly was manager of 
the Worchester (Mass.) Country Club, 
Milbrook Club, Greenwich, Conn., and 
the Eastern Yacht Club, Marblehead, 
Mass. 

Since the club is under seasonal op- 
eration, Mr. Ernst and his wife, Marie, 
and daughter, Valerie, will spend the 
winter at their home in Daytona 
Beach, Fla. 


me t& 


Dave Eckberg became manager of 
the Kendallville (Ind.) Country Club, 
taking over shortly before the club’s 
reopening April 1. 

Mr. Eckberg, who has had 29 years’ 
experience in the club field, also will 
be golf pro for the club in addition to 
his duties as manager. He succeeds 
Chappy Chapman. 


& th te 


J. D. Bennett took over duties as 
general manager of Sulphur Springs 
(Tex.) Country Club the middle of 
March. Mr. Bennett succeeds Mr. and 
Mrs. Rosson Hardwicke, who accepted 
a similar position at a club in Port 
Arthur, Tex. 

















DUKE...Pioneers in Food Service Progress! 


“We serve more people...easily...smoothly 


pioneers 
new ideas in 
food service 
equipment 


...with 1d) 08.54 5 : 


says James Gambino, owner, Gambi’s Cafeteria, 
Battle Creek, Michigan: 


“Our Duke Cafeteria Counters enable us to serve more meals 
during rush hours. . . and the clean, colorful look stimulates 
appetites.” 

Duke can help you speed service and increase profits, too, 
with advanced-design Cafeteria Counters in sizes to suit your 
exact needs. 


You can depend on Duke Cafeteria Counters, and original 
Thurmaduke Waterless Food Warmers with Selective Heat 
Control, for the maximum in economy and efficiency, with a 
minimum of maintenance. 


Call your nearby Thurmaduke dealer and mail coupon today. 


Duke Dealer: Stark's Restaurant Equipment 
& Supplies, Battle Creek, Mich 





Chip aud Wad Fi, Ya DUKE Manufacturing Co., Dept. 120 
2305 N. Broadway, St. Louis 6, Mo. 


Please send me information on one or all of the following: 

(_] Thurmaduke Waterless Food Warmers and Portable Food Warmers [_] Cafeteria Counters 
L] Service Tables [_] Low cost Aerohot Food Warmers and Tables 
We serve meals per day. 

We're interested in Duke Food Service Equipment [_] for immediate plans [] for the future 
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At a birthday party given by Frank Per- 
kis, Rocky Fork Hunt and Country Club, Ga- 
hanna, Ohio, for his wife March 14 in West 
Palm Beach, Fla., was this group of club 
managers. Standing at left are Mr. and Mrs. 
Perkis. Others from left are: Fred Pettinger, 
retired, West Palm Beach; Mr. and Mrs. 
Charles Oremus, Grand View Bay Golf Club, 
Angola, N. Y.; Mrs. Pettinger; Mr. and Mrs. 
Eddie Hart, retired, North Miami Beach; and 
Mrs. Fred Sorrenzen. Mr. Sorrenzen, retired, 
Columbus, Ohio, took the picture. Over 180 
years of experience in club management are 
represented by the group. 


Charles R. Oremus and his wife, 
Grand View Bay Golf Club, Angola, 
N. Y., visited several friends in the 
club field during a recent trip to Flor- 
ida. The Oremuses attended a birth- 
day party given by Frank Perkis, 
Rocky Fork Hunt and Country Club, 
Gahanna, Ohio, for his wife March 15 
in West Palm Beach. 

They also called on Chick Bangs, 
Maxim’s, Miami Beach; Fred Smith, 
national secretary of CMAA from 
1934-1936, and Fred Roach, both of 
whom have retired in Miami Beach; 
and George Presser, formerly of the 
Toledo (Ohio) Club, now retired in 
St. Petersburg. 





Enrollment Now Open 


C.M.A.A. 
MEMBERS ONLY 


LOW COST GROUP INSURANCE 


@ DISABILITY INCOME—Up to $400.00 per 
Month Tax Free 
Both Sickness and Accident 


@ ADDITIONAL—$300.00 Per Month While 
in Hospital—Both Sickness and Accident 


@ $10,000.00 Expense Benefit for Dread 
Disease 
Same Amount for Each Member of Family 


® Up to $200,000 Accidental Death Benefit 
®@ Up to $100,000 Loss of Eye Sight Benefit 
@ Up to $100,000.00 Loss of Limb Benefit 


CMAA GROUP INSURANCE 
ADMINISTRATORS 
Joseph K. Dennis Company, Inc. 


Suite 1027—Insurance Exchange Bldg. 
175 W. Jackson Blvd., Chicago 4, Ill. 


PLEASE FORWARD UP TO DATE PORTFOLIO 
SEE ayer oe en rae, Age .... 


























A recent copy of the news bulletin 
from Bradenton (Fla.) Country Club 
contained an article by “Doc” Perkins, 
manager of the club, entitled “The 
Manager’s Side of the Fence.” 

Some highlights of the article are 
included in the following excerpts: “A 
club manager’s vocation is an interest- 
ing, exacting, absorbing, and in the 
eyes of many, glamorous one... . He 
must be possessed of rugged health to 
meet the demand of long working 
hours. He must master a thorough 
knowledge of all phases of work con- 
nected with managing a modern club 
and no matter what his inner feeling 
is, present a smiling countenance 
when listening to unwarranted or sil- 
ly complaints of a grouchy member. 

“The yearly change of officers and 
committee chairmen presents an ever- 
present problem . . . the appointed 
member, as a rule, is a novice in guid- 
ing the destinies of a club. However, 
when it comes to running the club, he 
feels he knows more than the man- 
ager who makes this his life’s profes- 
sion. After his arbitrary orders have 
disastrous results, the manager has to 
shoulder the blame and keep silent in 
order not to appear disloyal to his 
chairman. Hardly a day passes with- 
out bringing new problems.” 

As is evident from the material and 
the title, the article gives the members 
insight into what goes on “behind the 
scenes” at the club. 


& & 


A new multi-million-dollar club has 
been planned for construction on a 
500-acre site in Odessa, Tex., to be 
called the Thunderbird Club. 

The new club has been designed for 
a well-rounded recreation program 
with a membership fee of $240 to 
make it available to average-income 
families. Facilities to be included are 
health clubs, indoor and _ outdoor 
swimming pools, bowling alleys, a 
nursery and teen-age center, volley- 
ball, basketball, tennis and handball 
courts, golf course and pitch-and-putt 
course, a riding academy and large 
stage and ballroom. 

The clubhouse has been designed as 
a rotunda with low horizontal wings 
radiating out from it. 


& th 


Donald Glossop has accepted the 
position of manager of Oakcrest Coun- 
try Club, Springfield, Ill., assuming 
duties March 15. 

The official grand opening of the 
club under Mr. Glossop’s management, 
a “Green Light” party, was held 
March 26 with a stag dinner scheduled 
a few days prior to the event. 





Bill Martin, Berkeley (Calif.) Elks Club, 
and his wife enjoy the party given recently 
by 250 of their members in recognition of 
Mr. Martin's 10th anniversary at the club. 


John L. “Bill” Martin, Berkeley 
(Calif.) Elks Club, recently was hon- 
ored at a party given by approximate- 
ly 250 members of the club in recogni- 
tion of his 10th anniversary at the 
club. 

The club gave Mr. Martin a gift of 
$500 and a scroll signed by all the 
members. The party was planned as a 
surprise, arranged in such a way that 
Mr. Martin was working hard in prep- 
aration for what was to be the best 
private party scheduled during his 
years at the club. Each of the exalted 
rulers, who worked with him during 
the past ten years, gave a short talk 
on the club activities during their 
term of office. John Bennett, San 
Francisco Commercial Club, national 
secretary-treasurer of CMAA, was a 
guest at the party. 


& & 


A copy of the colorful 90-page pub- 
lication issued on the first annual 
$40,000 De Soto Open held March 24- 
27 at De Soto Lakes Golf and Country 
Club, Bradenton, Fla., was sent to us. 

The magazine is well-illustrated, 
gives pictures and information on the 
tournament officials and participants, 
the De Soto week-long celebration in 
connection with the tournament, and 
contains golfing editorial material. 


& hh 


Joseph Hoyle, 94, a charter member 
of CMAA and also of New England 
Chapter, died April 4 at his home in 
Malden, Mass. 

Mr. Hoyle joined the national as- 
sociation in October 1927, and retained 
his membership until 1940. For many 
years he was manager of the Ex- 
change Club, Boston. A native of Hali- 
fax, England, Mr. Hoyle also was pres- 
ident emeritus of the Boston branch 
of International Stewards Association. 

He is survived by a daughter, Lil- 
lian, Malden; three sons, John R., 
Fred, and Percy E.; five grandchil- 
dren; and seven great grandchildren. 
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‘*And let’s all drink to National Tavern Month with 
‘The Best In The House’!”’ 


CANADIAN CLUB IS 6 YEARS OLD, 90.4 PROOF 


(To the owners and barkeeps of every last pub, 


cheers and best wishes from Canadian Club!) 


IMPORTED IN BOTTLE FROM CANADA BY HIRAM WALKER IMPORTERS, INC, DETROIT, MICH. BLENDED CANADIAN WHISKY 
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“My mixed drink 

sales and profits 
are soaring 

with Cramores” 


Watch sales 
repeat with 
Cramores 


SCREWDRIVER 
BASE 


LEMON CRYSTALS 
WITH EGG WHITE 


LIME CRYSTALS 
WITH EGG WHITE 


Ingredients that have anything less 
than natural flavor can prevent you 
from having greater volume and 
higher profits in mixed drink sales. 


The taste in a mixed drink is in the 
mixer, you should choose your mixer 
as carefully as you choose your liq- 
uors. If you choose carefully, you’ll 
choose quality. You’ll make your 
mixed drinks with Cramores Prod- 
ucts—the mixer ingredients that give 
the lasting smoothness and taste to 
win and hold customers. 


Cramores screwdriver base, lemon or 
lime crystals with egg white added 
are formulated from bases of de- 
hydrated citrus fruit juices. To this 
is added citrus fruit components that 
enhance body and flavor equal to 
freshly squeezed citrus juices. Call 
your Cramore dealer and stock up 
now for the big season ahead. 


wy 
C 





CRAMORE PRODUCTS, INC. 
Point Pleasant Beach, N. J. 

















A clever notice used to announce a 
Beatnik Party held at the Pioneer 
Club, Lake Charles, La., April 2 was 
sent to us by Jorgen Andersen, man- 
ager. 

The notice, in the form of a post- 
card, has two “beat” designs on it and 
requests: “When you make your res- 
ervation, please state your preference 
—table or mattress pad.” 


& te 


LaVern Stoffel was appointed man- 
ager of Hornell (N. Y.) Country Club 
and assumed duties April 1. Mr. Stof- 
fel succeeds Ray Feller, who resigned 
to become golf pro at Livingston 
County Country Club, Geneseo, N. Y. 


& th te 


Southmoor Country Club, Chicago, 
is being purchased by three Negroes, 
with membership in the club to be 
open on a non-discrimination basis. 
Club facilities include a golf course, 
private lake, clubhouse and 20-room 
inn. 


te he 


James Bryant, former manager of 
Galion (Ohio) Country Club, has ac- 
cepted the position of manager of 
Beaver Brook Country Club, Knox- 
ville, Tenn. Mr. Bryant succeeds Ed 
Costello, who was planning a vacation 
in Florida. 


Trampoline Leaflet 


Information leaflets on trampolines 
and catapult diving equipment, said 
by the maker to be rustproof and 
abrasion- and sun-resistant, have been 
released by Leflar Enterprises, Inc. 

The diving catapults are designed 
with all-welded steel construction, a 
nylon bed with live rubber cords and 
rubber feet to assure deck-hugging 
grip. The trampolines come in a 100 
regulation “University” and a 200 
“Prepster” model. 

The leaflets with complete details 
including price can be obtained by 
writing Dept. CM, Leflar Enterprises, 
Inc., 1426 Southwest 2nd Ave., Port- 
land 1, Ore. 


To Curtail Foie Gras Sales 


Under a new Federal Poultry In- 
spection Act, sales on foie gras to pri- 
vate accounts outside the state of 
New York must be discontinued June 
30, according to Kurt F. Lehman of 
Liberty Import Corp. Mr. Lehman 
made the announcement so that man- 
agers in other states, using this item 


in their clubs, might obtain a supply 
of pate de foie gras before the dead- 
line. 

The firm announced that gooseliver 
products can be sold in individual re- 
tail stores after this date provided the 
sale is made directly to the consumer. 
Under no circumstances can the re- 
tailer make sales to another retailer 
or to any other firm for further resale. 

At the present time negotiations are 
taking place between the U. S. and 
France to establish a mutually accept- 
able inspection system in France in 
conformity with that of the U. S. 
However, until a decision is reached, 
no imports can enter the country after 
June 30, according to the Liberty firm. 


Marketing Conference 


For the fifth year the Institutional 
Food Manufacturers Association will 
hold a marketing conference before 
the National Restaurant Show in Chi- 
cago this month. More than 300 top 
executives in the food manufacturing 
field will attend the pre-show con- 
ference scheduled for May 6-7. One 
of the principal speeches will be 
“Secrets of Successful Key Clubs.” 

The 1960 IFMA Golden Plate 
Award will be given to George R. 
LeSauvage of Schrafft’s at a special 
luncheon ceremony May 9 at the 
Palmer House, Chicago, according to 
an advance announcement by Norman 
E. Bess, executive vice president of 
IFMA. T. R. Englehardt, Armour & 
Co., chairman of the awards commit- 
tee for the organization, will make the 
presentation. 


Crab Meat Recipes 


A collection of 19 recipes using 
fresh frozen Alaska King crab meat 
and legs has been introduced by 
Wakefield’s Deep Sea Trawlers, Inc. 
The recipes, which are streamlined 
for efficient use by chefs, have several 
full-color illustrations and are printed 
on 54-inch by 3%-inch filing cards 
with sectional dividers classifying in- 
formation, salad, crab leg recipes and 
hot dishes. 

Wakefield’s frozen crab meat comes 
in one-, two and a half- and five-pound 
boxes. Whole legs, trimmed and 
glazed, are in ten- and 25-pound box- 
es. Ready-split legs come in ten-ounce 
portion packs of one dozen to a unit, 
four units to the master case. 

The recipe collection is free upon 
request by writing Dept. CM, Wake- 
field’s Deep Sea Trawlers, Inc., Fish- 
ermen’s Terminal, Seattle 99, Wash. 
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Sure...cooler space is at a premium! 


That’s why it makes good sense... 





and dollars, too .. . to feature this 


+ GENUINE MILWAUKEE BEER! 


Obviously . . . you can’t stock and refrigerate all the beers on the market 
today. Space limitations being what they are, it’s just good business to be selec- 


tive in the brands of beer you decide to handle. 


Perhaps you’ll choose a couple of strong locals, one or two good regionals 

and maybe even an import. Then, you'll want to add a Milwaukee beer... a 
genuine Milwaukee beer. THAT beer is MILLER HIGH LIFE... the ONE 
. the ONLY nationally distributed beer brewed only in Milwaukee . . . and 


* the finest label on bar or table. 


i Like many other business men across the country, you'll discover that 
people who buy Miller High Life put good taste above every other consideration 
. are the pace-setters in your community, who appreciate and buy only the 


very best .. . are the type of customers you enjoy serving. 


So, cater to quality . . . and let your customers know it by suggesting 
Miller High Life... the ONE... the ONLY .. . nationally distributed beer 


brewed only in Milwaukee. 





THE CHAMPAGNE OF BOTTLE BEER 


MILLER BREWING COMPANY * MILWAUKEE, WIS. 


. 
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Officers 


President 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Vice President 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Secretary-Treasurer 


JOHN BENNETT, Commercial Club, San 
Francisco. 


Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, Il. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 

DANIEL M. LAYMAN, Union League of Phil- 
adelphia. 

JOHN OUTLAND, Dallas Country Club. 


CHARLES J. VIVIANO, Shannopin Country 
Club, Pittsburgh. 


ROBERT E. YOXALL, Country Club of Coral 
Gables, Fla. 


Regional Directors 


Jorgen Andersen, Pioneer Club, Lake Charles, 
a 


Fred C. Andrews, Minneapolis A.C. 


George L. Backus, Jr., Meadow Brook T. & 
C.C., Racine, Wis. 


Lynn Bauter, Beaver Valley C.C., Beaver Falls, 
Pa. 


Robert M. Bernnard, Spokane C.C., Wash. 
R. Ruel Dorrough, Pine Forest C.C., Houston. 


Edwin T. Driscoll, Mission Hills C.C., Kansas 
City, Mo. 


~~ E. Forsythe, Oak Hill C.C., Richmond, 
a. 


Laurice T. Hall, Pinehurst C.C., Denver. 


eo D. Halpin, Hamilton Club, Paterson, 


William J. Hodges, 
Scottsdale, Ariz. 


Henry L. Huber, 
ville, N. Y. 


Fred A. Irvin, Peninsula G. & C.C., San Ma- 
teo, Calif. 


Paradise Valley C.C., 


Westwood C.C., Williams- 


Lynn W. Markham, Petroleum Club, Okla- 
homa City. 

Edwin G. McKellar, Oahu C.C., Honolulu, 
Hawaii. 


Frank B. O’Connell, San Diego Club. 


Col. Frank N. Ovens, Royal Canadian Y.C., 
Toronto, Ontario, Canada. 


A. Kenneth Painton, Union Club, Boston. 
Hans W. Rawe, Columbus A.C., Ohio. 
James E. Rushin, Montgomery C.C., Ala. 

H. B. Sarver, Cherokee T. & C.C., Atlanta. 
Thomas J. Spillane, Missouri A.C., St. Louis. 
W. L. Stewart, Alta Club, Salt Lake City. 


Frank J. Thomas, Saucon Valley C.C., Bethle- 
hem, Pa. 


L. William Wagner, Red Run G.C., Royal Oak, 
Mich. 
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Bulletin of the 


CLUB MANAGERS ASSOCIATION 


OF AMERICA 


VOL. XVI MAY, 1960 


NO. 2 


An Open Letter to Officers, Board Members and Managers of Clubs: 


The matter of the manager’s attendance at meetings of the board of the 
club which he manages is one which should be of vital interest to that man- 
ager, and to the officers and members of the governing body. 

During recent decades, rapid and continuous advancement has been made 
in both the general higher educational level and technical training of club 
managers. 

Colleges, universities, and technical schools have supplemented the wealth 
of practical experience both acquired and disseminated by others at local 
chapter and national conferences of club managers, so that today’s manager 
should be well qualified not only in the technical individuality of club man- 
agement, but in general principles of sound business, practical psychology and 
other areas of education, as well. 

It is indeed a most regrettable and unfortunate condition that there still exists 
today a substantial number of private clubs whose boards meet in regular ses- 
sion without the presence of their managers. Some are not privileged to at- 
tend; others stand by to be called at the disposition of the board should any 
information be desired, and still others appear only to present their reports. 
Yet these managers are vested with the responsibilities for successful opera- 
tion. It is difficult to comprehend this barrier to the best efforts and results 
which can be obtained through proper representation, and the confidence 
which it instills. 

A manager worthy of the title is, indeed, worthy to be heard and to present 
his considered opinion and judgment on all management matters. 

It behooves such boards, as at present do not take advantage of this presenta- 
tion of specialized training and experience at meetings, to seriously consider 
such action, especially to insure continuity of purpose so often altered by 
changes each year in board membership. 

Likewise, any interviewing body for the services of a club manager, should 
certainly have additional regards for the applicant who declares as a pre- 
requisite of contract or engagement the right and expectation to sit with the 
board on all matters of management. 

RosBert M. Dorion 
Chairman 
Editorial Advisory Committee 





Other officers elected for the year are: 
Jim Reinhard, Lehigh Country Club, 
Allentown, first vice president; Al Rohr, 
Radnor Hunt Club, Malvern, second vice 
president; Eugene Gspann, Downtown 
Club, Philadelphia, secretary; and Eli 
Schmidt, assistant manager, Union 
League, treasurer. 

Mr. Layman was presented with a 
portable radio by the members for his 
work in the national association and in 
the chapter through the years. Mr. 
Schmidt, who has been in the club field 
for 49 years and celebrated his 70th 
birthday on March 29, and Fred Gspann, 
Downtown Club, who has been in club 
work for 25 years, were given honorary 
memberships in the chapter. 


News of the Chapters— 


West Virginia 
Reported by C. P. White, Secretary 


A discussion on food cost and problems 
was the highlight of the March 28 meet- 
ing of the chapter, held at Bluefield 
Country Club with Ed Chalkley, man- 
ager, as host. 

After lunch the ladies tourec the Poca- 
hontas Exhibition Mines. 


Philadelphia 








Clark Merrill, Faculty Club, Univer- 
sity of Pennsylvania, Philadelphia, was 
elected president of the chapter at the 
annual meeting held the last of March 
at the Union League of Philadelphia, 
with Daniel Layman, immediate past 
president of CMAA and manager of the 
club, as host. 


CLUB MANAGEMENT: MAY, 1960 


Frank “Jack” Thomas, Saucon Valley 
Country Club, Bethlehem, out-going 
president of the chapter, was presented 
with a colonial mantel clock in recogni- 
tion of his services the past year. 

Walter Solwinski, resident partner in 
Washington, D. C., for the law firm of 
Baker, McKenzie & Hightower and 


























STILL GOING STRONG!! 


Month After Month Sales Increase 



















Should be of tremendous help to every 
club that serves alcoholic — 
beverages. 


PRACTICAL BAR MANAGEMENT is, as the title sug- 
gests, a practical book. Its pages are not filled with 
vague theories on bar management but with actual 
instructions on HOW TO RUN A BAR and 
MAKE MONEY doing it. To our knowledge 
it is the first textbook on this subject to come 
along in over 20 years. 

No phase of planning, supplying or 
Operation is ignored. It contains in- 
formation on layout, bookkeeping 
and control; on qualifications 

and duties of employees ; on 

stocking the bar; scores 

of recipes and the 

glass (illustrated) 
required for 
each. There 

are also 

visual aids 

in the form of 
blueprints show- 
ing the layout of 
many successful bars as 

well as other illustrations. 
PRACTICAL BAR MAN- 
AGEMENT covers the problems 
facing bars of all kinds. It doesn’t 
matter whether you are running a large 

or small. beverage operation, this book 
will prove indispensible to you, because it 

is a book that was written just for you. You owe 
it'to yourself and to your club to read this book. 





~ 


THE AUTHOR: HAROLD J. GROSSMAN is known to 
practically everyone in the business of public hospitality. 
His best selling book, GROSSMAN’S GUIDE TO WINES, 
SPIRITS & BEERS is now in 
its third revised edition. Ex- 
perts have gone so far as to 
call it the ‘Bible’ in its par- 
ticular field. 
Mr. Grossman is now con- 
tributing editor to SPIRITS, 
BAR MANAGEMENT, PACK- 
AGE STORE MANAGEMENT 
and THE MONOPOLY STATE 
REVIEW. He is retained by 
the National Association of 
Alcoholic Beverage Importers 
to lecture at universities hav- 
ing restaurant and _ hotel 
courses. He is also the author 
of articles in the newest edi- 


CLus MANAGEMENT 
408 Olive St., St. Louis 2, Mo. 


Please send me your book PRACTICAL BAR 
MANAGEMENT. 


[] Check or money order in the amount of $5.00 
herewith. Send postage prepaid. 


(J Send C.O.D. $1.00 herewith as advance deposit. 





DT i | 


tion of the ENCYCLOPAEDIA ON cg he hg olarak CETL 
BRITANNICA. The author’s background and experience 
make PRACTICAL BAR MANAGEMENT both profitable Add ; 
and easy to read. AC Ps aso G eee De ew ee ea aes ee ae caer a ara ate are ee 
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Newly elected officers at the annual meeting of Philadelphia Chap- 
ter held at the Union League are, above left: Al Rohr, Radnor 
Hunt Club, Malvern, second vice president; Eli Schmidt, assistant 
manager of the Union League, who was given honorary membership 
in the chapter at the meeting, treasurer; James Reinhard, Lehigh 
Country Club, Allentown, first vice president; Clark Merrill, Faculty 
Club, University of Pennsylvania, president; and Eugene Gspann, 


Downtown Club, Philadelphia, secretary. Above center are Daniel 
Layman, manager of the host club and immediate past president of 
CMAA, and Mr. Merrill. At right are members of the Central Penn- 
sylvania Chapter who attended the meeting. They are: Tom Chiff- 
riller, Jr., Hamilton Club, Lancaster; William Langer, Iris Club, 
Lancaster; and John Voulopos, Lancaster Country Club. 








HAND 
Glamorous and durable! WOVEN 


Vivir, SALAD BOWLS and PLATES 


in golden avodire 
or figured mahogany 


Add a touch of glamour to your club 
dining room with exotic, hand-woven 
bowls and plates by WEAVEWOOD. 


WEAVEWOOD bowls and plates can take 
the torture of steaming dishwashers 
without warping or losing their luster. 
And they do not absorb odors, crack, 


8” and 11”. PLATE SIzEs: 7” and 1014”. 








: af os Manufactured according to a 
chip or break. BOWL SIZES: 534”; 614”; revolutionary, hand-weaving 


process exclusively WEAVEWOOD'S. 


Contact your dealer or write us direct for complete price list. 


, = ® 
‘nd RgPas 
LAYS WOOD we, 


counsel for CMAA, was guest speaker 
with club taxes as his subject. 

An oyster and clam bar, a cheese 
table and cocktails were set up before 
the dinner, all of which were excellent. 


Metropolitan 


Reported by Fred H. Sharpenberg, 


Secretary Pro Tem 


The Metropolitan Chapter met March 
14 at the Engineers Country Club, Ros- 
lyn, N. Y., with Eric Meier as host-man- 
ager. 

Henry Bourry was granted retired 
membership status and Oreste Gay’s res- 
ignation was accepted. Peter D’Angelo 
reported progress on the group life in- 
surance plan and Fred Hollister and Eric 
Koch will work with President Bill Bir- 
ner and the committee on setting up such 
a plan. 

The following were elected members: 
Norris A. Foster, National Democratic 
Club; John Schult, Seawane Harbor 
Club; Jerry Aarts, Elmwood Country 
Club; and William L. Chadwick, Pine 
Hollow Country Club. 

William Berens, president of Modern 
Swimming Pools, spoke on the care and 
maintenance of swimming pools and the 
equipment necessary to keep a pool op- 
erating efficiently. 





At a recent Oscar Award Dinner and silver 
anniversary celebration of the Geneva Execu- 
tives Club, held at the Hotel Waldorf-Astoria, 
are, front, left, William F. Birner, Sunningdale 
Country Club, Scarsdale, Metropolitan Chap- 
ter president, and front right, Fred Scharpen- 


7520 WAYZATA BLVD. ¢ MINNEAPOLIS 26, MINN. berg, Strathmore-Vanderbilt Country Club, 
® T.M. Reg. Manhasset, L. |., a board member of the 
chapter. 
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Piedmont 
Reported by Ray F. Garrett, Secretary 


Mr. and Mrs. T. C. Scroggs were hosts 
to the Piedmont Chapter meeting April 
3 and 4 at the Alamance Country Club, 
Burlington, N. C. 

A cocktail-buffet and dancing were held 
April 3, and after a continental breakfast 
April 4, the women heard Marion Brown, 
food authority, give party and food ideas 
while the men held a business session. 

The following new members. were 
elected: Mrs. Joyce Fearing, Columbia 
(S. C.) Country Club; Charles Harring- 
ton, Country Club of Charleston, S. C.; 
Gary Teupel, Elks Lodge, Charlotte, N. C.; 
Merle Boylan, Sedgefield Country Club, 
Greensboro, N. C.; and Alvin Ballance, 
Wilson (N. C.) Moose Lodge. 

Reginald Scott was selected as the 
chapter’s candidate for a national office, 
and Van Mowery was appointed the 
chapter’s insurance representative to 
make a survey of insurance needs. 

William Fayle talked to the group on 
the Alamance Country Club Labor Day 
Circus. The next meeting will be held 
at the Jefferson Standard Country Club 
with Mr. Mowery as host. 


City of New York 
Reported by Franklin S. Reynolds, 


Secretary 


A meeting of the chapter was held at 
the Downtown Athletic Club on March 8 
with Richard Kirwan as host. 

Everett J. Cormier of The Cloud Club 
was elected a member, and James Con- 
nolly of Van Munching Imports explained 
that his company will donate a trophy 
to be awarded annually to the outstand- 
ing club manager of the City of New 
York Chapter. 

A round table discussion was held on 
union contracts, pension and insurance 
plans, taxes and ways to meet increased 
expenses. 





New officers of City of New York Chapter 
inaugurated March 8 at the meeting held at 


the Downtown Athletic Club, from left to 
right, are: (seated) H. Alton Owen, Jr., Har- 
bor View Club, president; and Carl J. Engel- 
hardt, Yale Club, outgoing president; (stand- 
ing) Harry R. Langdon, Lotos Club, treasurer; 
Norris A. Foster, National Democratic Club, 
vice president; Franklin S. Reynolds, Wall 
Street Club, secretary; and Philip H. Stone, 
Whitehall Club, and Archibald V. Mundy, 
'ndia House Club, board members. 


Central Pennsylvania 


T. F. “Tom” Chiffriller, Hamilton Club, 
Lancaster, was elected president for the 
year at the annual meeting of the chap- 
ter held March 7 at that club. 

Other officers are Paul Donnelly, The 
Country Club of York, vice president, 
and Conradin Medina, Westmoreland 
Club, Wilkes-Barre, secretary-treasurer. 
New directors are Don Baker, Hanover 


- Country Club, and Vic Fritts, Harris- 


burg Country Club, who will serve with 
present directors, Julian Marburg, Blue 
Ridge Country Club, Harrisburg, and 
Bill Langer, Iris Club, Lancaster. 
Charles Knisley, West Shore Country 
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Club, Camp Hill, outgoing president, 
was presented with a gavel from the 
chapter in recognition of his leadership 
this year. 

On April 4 the chapter held its first 
social meeting, with wives attending, at 
Hanover Country Club, Abbottstown. 
Host was Manager Don Baker. Mr. Knis- 
ley was presented a blender as an addi- 
tional gift of appreciation from the chap- 
ter. 

Mrs. Bernice Donnelly was elected to 
membership. 

A letter is to go to Pennsylvania State 
University asking that a course in club 
management be included in the hotel 


See us at the NRA Show—Booth Nos. A-139-A-141. 
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Samsonite All-Steel 
Folding Chairs go through 
torturous spring training... 


USE AND ABUSE 
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SAMSONITE’S 
STRENGTH 


Also available, 
PlastiShield Chair 
with vinyl 

bonded to seat 





GIANTS can’t hurt these chairs, 
thanks to electrically welded tube 
steel. You also get comfort...con- 
tour seats and backrests; easy fold- 
ing...legs glide open; safety...self- 
adjusting hinges won’t slip; finish 
...Snag-free, chip and rust-resist- 
ant. 11 colors. 


now at a new low price 


a it 
folding chairs 
Find t) Fest 
eet For church, school, club, other group 
a seating info., see Yellow Pages or 


a write: Shwayder Bros., Institu- 
tional Seating Div., Dept. CM-50, Detroit 29, Mich. 








Members of Central Pennsylvania Chapter at the annual meeting held March 7 at the Ham- 
ilton Club, Lancaster, are: Julian Marberg, Blue Ridge Country Club, Harrisburg; G. T. Storb, 
director, Hamilton Club; Bill Langer, Iris Club, Lancaster; T. F. "Tom" Chiffriller, host for 
the meeting; Charles Knisley, West Shore Country Club, Camp Hill; Paul Donnelly, Country 
Club of York; Don Baker, Hanover Country Club, Abbottstown; Bernard Zimmerman, director, 
Hamilton Club; and John Voulopos, Lancaster Country Club. 





Tom Chiffriller, left, Hamilton Club, Lan- 
caster, new president of Central Pennsylvania 
Chapter, presents a gavel as a gift of appre- 
ciation from the chapter to Charles Knisley, 
West Shore Country Club, Camp Hill, out- 
going president. 


administration course. The next tri-state 
meeting will be held July 24-25. 

Cocktails, hors d’oeuvres, and a filet 
mignon dinner were served. 


New England 


Reported by Beatrice M. Phillips, 
Secretary 


Samuel R. Weihe, president of Adams 
Manufacturing Co., Newton, Mass., was 
guest speaker lecturing on the recent 
annual Cornell Workshop, at a meeting 


held March 21 at The Country Club, 
Brookline, with Harold Hueber, man- 
ager, as host. 

The following were voted into mem- 
bership: Richard P. Connolly, Charles 
River Country Club, Newton, Mass. (re- 
instatement) ; Raymond C. Papanti, Shak- 
er Farms Country Club, Westfield, Mass.; 
James J. Sullivan, Bear Hill Country 
Club, Stoneham, Mass.; (and provision- 
al) Frank Bucci, Women’s City Club, 
Boston; Guy J. Greco, Woodland Golf 
Club, Auburndale, Mass.; Peter M. Mon- 
cy, Oakley Country Club, Watertown, 
Mass.; and Allan C. Slesinger, Weston 
(Mass.) Golf Club. The resignation of 
Paul Goldschmidt was reported. 

A discussion was held on the 1961 an- 
nual food seminar to be held at the 
University of Massachusetts. 

R. Alan Chesebro, president of the 
chapter, reported on the recent Boston 
Steward’s Club Presidents’ Ball, held at 
the Statler-Hilton Hotel’ in Boston, and 
on the Massachusetts Restaurant Associ- 
ation dinner, held at the Harvard Club, 
Boston. He commented that the dinner 
with Charles Wallace as host was ex- 
ceptionally well planned. 

For the social hour after the meeting, 
Mr. Hueber had arranged a fine table 
of assorted hors d’oeuvres and refresh- 
ments. 

On April 4 the chapter held its annual 
formal dinner dance at Woodland Golf 





New officers and directors of New England Chapter elected at the annual meeting held 
at the Union Club, Boston, are, from left to right: Remo Prato, Wellesley Country Club, 
Wellesley Hills, treasurer; Harold T. Hueber, The Country Club, Brookline, director; R. Alan 
Chesebro, Brae Burn Country Club, West Newton, president; James A. Gibbons, Signet Society, 
Cambridge, director; Beatrice M. Phillips, Brae Burn Country Club, secretary; Charles C. Wal- 
lace, Harvard Club, Boston, vice president; Peter R. Berrini, Tatnuck Country Club, Worcester, 
director; and Francis J. Vetter, Algonquin Club, Boston, director. 
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James B. Montfort, National Press Club, 
Washington, outgoing president of National 
Capital Chapter, was presented with this 
engraved silver tray for his outstanding service 
to the chapter over the past years at the 


chapter's annual formal dinner-dance. The 
dinner-dance was held March 14 at the Sher- 
aton-Carlton Hotel. 


Club, with Mr. Greco as host for the 
evening. 

A superb dinner and hors d’oeuvres 
were served, and music by Herb Sulkin 
and his orchestra was excellent. 


Oklahoma-Kansas 
Reported by Lynn W. Markham, 


Secretary 


Earl Kauffman, Tulsa Country Club, 
was elected president for 1960 at the 
chapter’s spring social and _ business 
meeting held March 27-28 in Wichita. 

Other officers elected were: Wayne 
Vanderpool, Rolling Hills Country Club, 
Wichita, vice president; Lynn Markham, 
Petroleum Club, Oklahoma City, secre- 
tary-treasurer; and Jack Hall, Crestview 
Country Club, Wichita, president pro 
tem. On the board of directors are Dale 
Reid, Petroleum Club, Great Bend, Kan.; 
Ray G. Martin, Ponca City (Okla.) 
Country Club; Frank Wallace, Harvard 
Club, Tulsa; Josef Auerbach, Wichita 
Country Club; Louis M. Boswell, Petro- 
leum Club, Tulsa; and William Schar- 
dein, Hardscrabble Country Club, Fort 
Smith, Ark. 

Early arrivers on the evening of the 





New officers of Oklahoma-Kansas Chapter 
are, from left to right, seated: Lynn Markham, 
Petroleum Club, Oklahoma City, secretary- 
treasurer; Earl Kauffman, Tulsa Country Club, 


president; and Wayne Vanderpool, Rolling 
Hills Country Club, Wichita, vice president. 
Standing are: Jack Hall, Crestview Country 
Club, Wichita, president pro tem; and direc- 
tors, Dale Reid, Petroleum Club, Great Bend, 
Kan.; Ray G. Martin, Ponca City (Okla.) Coun- 
try Club; Frank Wallace, Harvard Club, Tulsa; 
and Josef Auerbach, Wichita Country Club. 
Directors not present for the picture are 
Louis M. Boswell, Petroleum Club, Tulsa, and 
Nilliam Schardein, Hardscrabble Country 
Club, Fort Smith, Ark. 


26th were invited to the Prairie Club for 
dinner and dancing, with Guenter and 
Angela Weike as host and hostess. 

Mr. and Mrs. Auerbach were hosts for 
a delightful Hunt Breakfast at Wichita 
Country Club the following morning. 
Registration, cocktails, dinner and danc- 
ing that evening at Rolling Hills Country 
Club, with Mr. and Mrs. (Ruth) Vander- 
pool and Miss Marie Long as hosts, com- 


pleted the day. 


The meeting began the morning of 
the 28th at Crestview Country Club, with 
Mr. and Mrs. (Pearl) Hall as hosts for 
a social hour of coffee and rolls. Mrs. 
Auerbach entertained the ladies with pic- 
tures of a European vacation. 









Cliff Titus, a representative from 
Beech Aircraft, was guest speaker for 
the joint luncheon which completed the 
meeting. 


Connecticut 
Reported by Grant Ruse, Secretary 


William Daley, Mory’s Association, 
New Haven, was elected treasurer to 
fill the unexpired term of Richard F. 
Kirwan at the March 21 meeting held at 
the Culinary Institute of America, New 
Haven. Mr. Kirwan recently moved to 
the Downtown Club, New York City. 

Dean Fairbrook of the Institute was 
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40 PAGES—over 
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SHAME UNIFORM COMPANY, INC - EYANSVILEE, inpiANwA 


MEN’S AND WOMEN’S WASHABLE UNIFORMS 


Here’s your best guide to uniform styling! Color- 
ful Shane ‘originals’ in exciting new materials 
and pleasing color combinations. Flattering styles 


in dainty 100% Nylon Taffeta . . 


. serviceable 


designs in wash 'n’ wear 100% Dacron Polyester 
. .. gay new Polka Dot patterns in durable 100% 


Cotton Shanene . 


. and a new innovation in 


men’s bar uniforms — colorful vests in a choice of 
bright plaids, lively checks and handsome solids. 
You'll see all these new patterns, and dozens 


more... 


the industry! 


WRITE TODAY FOR YOUR COPY! 


. illustrated in true-to-fabric colors in this 
new catalog. Whatever your need in washable 
uniforms, check with Shane — the style leader of 
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guest speaker and gave the welcome at 
the meeting. He spoke on the Institute’s 
training program which includes instruc- 
tion on serving of high quality food, 
knowing how to set selling price, 
standardized recipes, basic accounting, 
professional moral standards and gen- 
eral knowledge of the business. 

Mrs. Frances Roth, director of the 
Institute who arranged for the meeting, 
gave the history of the school since its 
beginning 13 years ago. 

The chapter observed a moment of 


Horvath. It was reported that William 
Purcell, Indian Harbor Yacht Club, 
Greenwich, was ill in the Greenwich 
Hospital. 

Walter Satterthwait announced that he 
was leaving Quinnipiack Club, New 
Haven, to accept a position in Atlanta, 
and Claude Cyr has accepted a position 
at New Canaan Country Club. 

Francis Burr offered his cottage at 
Lake Hitchcock for a summer outing. 
During the meeting Dean Fairbrook con- 
ducted the women on a tour of the Insti- 
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Hlini 
Reported by Betty Long, aioe 


Mr. and Mrs. Ed Mrowicki, Creve 
Coeur Club, Peoria, were host and 
hostess for a social hour, dinner and 
meeting held February 28 at their club. 

Robert Guynn, Decatur Club, was ap- 
pointed chairman of the membership 
committee with Jack Cousins, Country 
Club of Peoria; Paul Yelverton, Hanni- 
bal (Mo.) Country Club; and Tom Pear- 
son, Mt. Hawley Country Club, Peoria, 
assisting. 

It was approved to have an educational 
committee. Jim Sherertz, University 
Club, Peoria, was elected chairman with 
Bill Gibbons, Timber Lake Country Club, 
Peoria, Mr. Mrowicki, and Mr. Pearson 
serving on the committee. 


San Diego 
Reported by Ray Strickland 


The March 9 meeting of the San Diego 
Chapter was held at the San Diego Coun- 
try Club with Frank X. Cahill as host- 
manager. Vice President Frank O’Con- 
nell gave a report on the conference in 
Pittsburgh. 

Mr. Cahill gave a report on his club, 
its history and achievements including 
the refurbishing of the grill, new ven- 
tilating system, new storage facilities 
and the planting of 1200 new trees. 

A nominating committee, consisting 
of Chairman Jim Wood, George Mc- 
Master and Mr. Cahill, was appointed 
to select a slate of officers for the next 
meeting. 


Southern California 


Reported by Frank T. Sherwood, 
Secretary 


Lee Seeger was host to the Southern 
California Chapter’s March meeting held 
at the Brentwood Country Club. The 
meeting honored the president of the 
chapter, Emil M. Lepp, Hillcrest Coun- 
try Club. 


Mile High 
Reported by Laurice T. Hall 


Horace Duncan, chairman of the 1961 
CMAA Conference to be held in Denver, 
discussed conference plans at the March 
21 meeting of the Mile High Chapter 
held at his club, Cherry Hills Country 
Club. 

Paul Rueben was nominated by Pres- 
ident Mark Toray to replace George 
Sperlak as chairman of the hospitality 
committee. Mr. Sperlak has been ap- 
pointed manager of the Amarillo (Tex.) 
Country Club. 

Other convention particulars were dis- 
cussed including publicity, ladies pro- 
gram, hospitality, chapter advertising, 
identification tags, and a post conference 
trip. Details will be announced in forth- 
coming issues of CLuB MANAGEMENT. 
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New York State 


Reported by Stewart E. Brace, 
Secretary 


The last meeting of the New York 
State Chapter was held at the Century 
Club, Niagara Falls, April 4. 

Our host-manager, Joseph Lotito, ar- 
ranged a tour through the Niagara Power 
Project, which was enjoyed by all. After 
the tour, we returned to the club and 
were served delicious refreshments, hors 
d’oeuvres and dinner. 

Henry Huber, manager of Westwood 
Club, Williamsville, was congratulated 
on his appointment as regional director, 
and Joseph Lotito was elected a director 
of the chapter to fill the unexpired term 
of George McWilliams, who has left our 
area. 

An invitation will be extended through 
Dean Meek at Cornell University to have 
a representative attend our next meet- 
ing to accept our check for a scholarship 
at Cornell. 


St. Louis District 


By Ray Karr, Secretary 


The March 21 meeting of the St. Louis 
District Chapter was held at Greenbriar 
Hills Country Club, with Mr. and Mrs. 
Einar Carlson as hosts, and Chris Mur- 
phy of Algonquin heading the business 
discussion of union contracts. 

The various types of contracts now in 
force at clubs in the St. Louis area were 
analyzed, and questions presented were 
answered by Mr. Murphy or by volun- 
teers. The discussion proved to be so 
interesting and prolonged that it was 
decided to continue the discussion at 
our next meeting, at which time it is 
hoped to have an expert in labor rela- 
tions act as moderator. 

The‘meeting was followed by a social 
hour, hors d’oeuvres and an excellent 
dinner. 


Evergreen 


Reported by V. Russ Hoppe, 
Secretary 


A meeting of the chapter was held 
March 28 at the College Club, Seattle, 
Wash., with H. G. “Bud” Goode, man- 
ager, as host. 

Herbert L. Leadenham, B.P.O. Elks 
Club, Ellensburg, Wash., and Harry 
Rieger, assistant manager-secretary, Ma- 
rine Drive Golf Club, Vancouver, B. C., 
Canada, were voted into membership. 

Host for the annual golf tournament 
will be William H. Kirby, Vancouver 
(B. C., Canada) Club. Glen Durbin, 
Rainier Golf and Country Club, Seattle, 
will appoint a committee to amend the 
by-laws to provide for provisional mem- 
berships. 

Ken Meisnest, national president of 
CMAA, gave a brief report on the 1961 
onvention to be held in Denver. The 
Oregon Chapter summer workshop will 

> held September 26-28. 
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Greater Chicago 
Reported by Agnes C. Toner, Publicity 


The Greater Chicago club managers 
and wives played host to their club chefs 
and their wives at the beautiful Mer- 
chants and Manufacturers Club, located 
in the Merchandise Mart Building, on 
March 28. Host-Manager Frank Kline 
provided a wonderful atmosphere and 


‘dinner, preceded by a cocktail hour. 


Jerry Marlatt, educational 
chairman, provided two 
speakers for this program. 

Mickey Houston, well-known authority 
on vegetables and game in the U. S., 
gave a demonstration and talk. 


program 
outstanding 


The Reverend Edward F. Myers held a 
captivated audience for over an hour in 
a humorous and enlightening talk on 
“Understanding Each Other.” The talk 
was tailored to fit the unique problems 
of club managers and their wives. 

John McAllister, director of hotel and 
restaurant administration of Oklahoma 
State University, and four of his students 
were special guests. 


Pittsburgh 
Reported by Lynn Bauter, Secretary 


The new constitution and by-laws for 
the chapter were accepted at the March 
21 meeting held at Beaver Valley Coun- 
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try Club, Beaver Falls, with Mr. and 
Mrs. Lynn Bauter as hosts. 

The chapter made plans for the con- 
tinuance of the three-chapter meetings 
with Philadelphia and Central Pennsy]l- 
vania Chapters. F. R. Seitz, Jr., program 
chairman, set the date of the meeting for 
July 25 at the Hotel Hershey. 

Adolph Berger, formerly manager of 
Allegheny Country Club, Sewickley, was 
given retired status. 


San Francisco and Bay Area 


Reported by Joseph E. Castillo, 
Secretary 


Alex Stewart, Palo Alto Hills Golf and 
Country Club; David Ellis, Sierra View 
Golf and Country Club, Roseville; and 
Peter Van Dorn, Press and Union League 
Club, San Francisco, were elected to 
membership at the March meeting held 
at the California Golf Club, San Fran- 
cisco, with Paul Jones, manager, as host. 

John Bennett, San Francisco Com- 
mercial Club, national secretary-treasurer 
of CMAA, spoke on the national Live- 
stock Exposition Show scheduled at the 
Cow Palace in that city. 

An appropriate movie on the Olympic 
Games held recently in California was 
shown by Frank Curcio, program chair- 
man. 

Thanks were extended to our host for 
a delightful dinner and a relaxing after- 
noon of golf on the club’s fine course. 


Horace Duncan 


Horace G. Duncan, manager of 
Cherry Hills Country Club, Engle- 
wood, Colo., past president of Mile 
High Chapter and general chairman 
for the 1961 CMAA convention, spoke 





during the recent 14th annual confer- 
ence of the national council on hotel 
and restaurant education held at the 
University of Denver. 

Mr. Duncan spoke during the ses- 
sion on “The Feeding and Housing 
Industry.” He was called back for a 
second bow by the audience of over 
300 after his speech on the organiza- 
tion of clubs and their particular prob- 
lems, their general operating  ex- 
penses, and the work of CMAA. 


Denver School Receives Grant 


The University of Denver’s school 
of hotel and restaurant management 
has received a $1000 grant from a 
Detroit institutional feeding firm, the 
Prophet Co. The grant will finance a 
$750 full-tuition scholarship for a 
sophomore or junior with a major 
interest in the field. The remaining 
$250 will go toward a library for the 
management school. 


Horse Racing Telecasts 


The world series in the horse racing 
world—the Kentucky Derby, the 
Preakness and the Belmont Stakes— 
being sponsored on live telecasts this 
spring by the Joseph Schlitz Brewing 
Co., offer a splendid opportunity to 
get members out to the club. 

Horse racing is an exciting “en 
masse” spectator sport ... and an 
ideal “watching party” event. With a 
little promotion, you can make the 
telecasts “an afternoon at the club” 
for members. 

The trio of races will be given on 
half-hour telecasts over CBS-TV on 
Saturday afternoons. The schedule 
runs: Kentucky Derby, May 7 at 
Louisville; Preakness, May 21 at 
Baltimore; and the Belmont, June 11 
in New York. The programs will in- 
clude pre-race highlights. 





THONET 


SINCE 1830 
MAKERS OF FURNITURE 


FOR PUBLIC USE 


Write for illustrated material 
THONET INDUSTRIES INC. 
One Park Ave., New York 16, 


SHOWROOMS: New York, 
Chicago, Detroit, Los Angeles, 
San Francisco, Dallas, Miami, 
Atlanta, Statesville, N. C., 
Paris, France. 
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Oriental Motif Used in New Clubhouse 




















(Photos courtesy, Valdosta Daily Times) 


The newly constructed Valdosta (Ga.) Country Club, which opened December 28 last year 
vas designed on an oriental motif. Above, the entrance hall to the new $350,000 club is 
apered in gold and copper stripe and opens into a spacious lounge with wall-to-wall gold 
arpeting. A white filigreed screen separates the two areas. Furnishings throughout the club 
re mainly of teakwood. In the lounge, color accents are provided by persimmon-colored 
zather chairs and an avocado and white upholstered sofa. In the social lounge, avocado green, 
hartreuse and citron yellow repeat the basic color scheme. Tables and chairs are of walnut. 
A 50- by 100-foot ballroom-dining room is papered in antique gold on white and has drapes 
of silver Belgium linen. Table appointments include white china bordered with gold that 
carries the "cVc" crest. 
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This attractive teenage room has black wrought iron furniture to withstand hard use. A 
well-equipped snack bar is featured at one end of the room. Draw drapes of gold, beige and 
white were used, with persimmon and blue as color highlights in the decor. The brick clubhouse 
has a small room, designed for private parties, board meetings and ladies’ golf luncheons, to 
accommodate 60. On one wall is a Chinese garden scene wallpaper in oyster white with accent 
colors, and the other three walls are done in turquoise. Drapes are oyster white. There is also 
a new stainless steel kitchen equipped to serve 500. It has tile floor and sandalwood walls. The 
ladies' powder room is done in white, and the men's lounge, in grey marble. Jack J. Rosemond 
is general manager of the club. 





on seven basic ways to prepare 
oranges, attractive lemon garnishes, 
cooking “tricks” to perk up other 
foods, and 13 pages of recipes also are 
included in the booklet. 

A copy of the booklet is available 
from Dept. CM, Sunkist Growers, Box 
2706 Terminal Annex, Los Angeles 
54, Calif. 


Handbook on Citrus Fruits 


An illustrated “Quantity Serving 
Handbook” on fresh citrus fruits has 
been published by Sunkist Growers. 

Che booklet tells how the fruits are 
tested, scrubbed and inspected, how 
they should be handled and stored, 
and gives cost tables for various sizes 
of different citrus fruits. Instructions 
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Deluxe Portable Seating 
by 





Heywood-Wakefield 
portable chairs pro- 
vide an economical, 
convenient means of 
obtaining additional, 
temporary seating 
capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
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COMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
e Hermetically sealed 
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koins 


Aluminum or steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 


Get details—write Dept. CM-5 for FREE book. 


3V PAPAYA... “suice 


APPETIZER PAR EXCELLENCE”... 
no juice has these health qualities . . . 
Definitely Aids Digestion and Normal 
Regularity! Very rich in Vitamin C! 
Contains more Natural Vitamins and 
Minerals! . . . served at the Waldorf- 
Astoria . . . Statler Hilton . . . Roosevelt 
... Sheraton Gibson . . . The Shoreham 
(Wash., D.C.) and fine hotels and clubs 
everywhere . . . many since 1941. Costs 
about Ic per oz. ready to serve. Write 
for free taste sample. 3V Co., Dept. C, 
53 Mercer St., N.Y. 13, N.Y. Makers of 
famous 3V Instant Meat Tenderizer. 














Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





May, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages dur- 
ing April, 1960, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
April, 1960, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended December 31, 1959. 


31—Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions, and other 
excise taxes for April, 1960, if more than $100, pay- 
able to an authorized depositary. Return on Form 
537. 


June, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages dur- 
ing May, 1960, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
May, 1960, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac 
counting periods ended January 31, 1960. 


30—Tax on membership dues, initiation, transfer and as 
sessment fees, admissions, and other excise taxes for 
May, 1960, if more than $100, payable to an author 
ized depositary. Return on Form 537. 





Let's Compare Menus 





THE MEMPHIS COUNTRY CLUB 
A LA CARTE MENU 
Cocktails, Appetizers and Soups 


Oyptersion the Fielt SRE icscsck asic ies ssnessiew saree $ .85 
Ra isis RSE osc 'os sss :s cc nie bo aes oew wea wie les cela 1.50 
Shrimp Cocktail (Tomato or Remoulade Sauce)........ 85 
Seafood Cocktail (Lobster, Shrimp and Crabmeat)...... 8&5 
Imported. TMatian AviGiasto «o.oo... oc cie sie eencsccsicnccs 85 
RADA NN tIEE EEN oe cicin.s cle pees cases ooo his ecasben wre MENS 25 
Broiled Grapefruit with Sherry.............cccessecccess A) 
Grapefruit and Avocado Cocktail.................0e.000% 50 
PUNT RNIN 2 roo ain sce 5 sie o's)06 ek Gia ots:b scacesa! 50's Ste, gale eee SiS 2 
Beutod Celery Afi (OUVCS. «66.00 icicseccecsie wee vese ss 50 
iy cetcleWm gto Orel (el °/ i c)-.: he oo aa B 


) 
Beef Consomme (Hot or Jellied) ............cccccccccecs ) 
White Rose Madrilene with Sour Cream, Caviar........ ) 
CPSP OE ED EREEG OUD 65.6 biocn sei nees oladaice aces wemeisiese ) 
SSUES CINIUND 10's 15 3. W cries denen nin. s veiw dee oaa coke nsagns 20 
French Onion Soup with Parmesan Cheese and Croutons .) 
eer GL BEBREBOTY 900 aoe 6.55 0 6 0.00:5530:060s40e 20a sesns PH) 
Pe N EINES eee IC AIT, artes sia iaisin Ae slehla ia na cede olsiaae siete aren 39 
WE EW ron css iwisiave cis Gs ties ob tss Weatenaibio Chai UR OO ieee 1.25 
Soup da JOUP ..sccicnisvcces Oe PRN ie evenccens wo 
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Seafood 


Fried Fantail Shrimp with Remoulade Sauce............ $2.25 
DRE AMIGO gigas 5.4 0685s nbe On we eRE Ra Rae aeReoNeeRRe 3.00 
Pepe EN Nan. Se5 oie S154 ooo, Scone ca Gerencsrion ce emuaeun 3.00 
CN Es CON oes eisce Saisie occ Racagieneesleeswaye dea 2.75 
CPERIMOHG C BRO OEOIO 6 iit iis i hecel neko cerecdccds dbiencenes nce 2.75 
Fried Ovaters with Tartar Sauce... cccccccscsecccsccives 2.25 
Rocky Mountain Rainbow Trout, Amandine............ 2.75 
Broiled Lobster Tail with Drawn Butter................ 3.00 
Lobster Dainties with Drawn Butter.................... 3.00 
Fried Scallops with Tartar Sauce... . <6. ccc cescccccsccees 2.25 


Delaware Shad Roe with Broiled Tomato and Bacon Strips 3.50 


Shrimp or Lobster Curry with Rice and Side Dishes...... 3.00 
Seafood Curry (Lobster, Shrimp and Crabmeat) and 
le TORN are hos aan Manne Ou eae ase comamenans oouew es 
Above Entrees Served with Choice of 
Potato, Salad or Vegetable and Drink 
Entrees From the Grill 
Roast Primé Ride of Beek aw Jus... «. .0ccccccceccccvcced $2.75 
CNG Rt IN o's sale: 5 dine cole sld-ws weeladee caer coe eelcee 2.50 
sroiled Sirloin Steak—Regular...... $3.50 Large...... 4.75 
OUBIG Sirloin Stes fof CWO... 6k. cc cececsecccecscsetes 9.50 
Filet: Migmon Gn, Brochette. ....0cccccccvccccscvcccussses 3.25 
Vilet Mignon—Regular........:.. 2 an ar 4.50 
hateaubriand Bearnaise for two .........cccccccccscsecs 9.00 
All steaks charcoal broiled unless otherwise ordered. 
Bearnaise sauce or mushrooms served if requested. 
acon Wrapped Lamb Noisettes...............0ceeeeeees 3.25 
Frenched Double Rib Lamb Chop $2.25 Two.......... 3.25 
\lixed Grill with Jones’ Farm Sausage................:: 3.00 
THUPRGY: ONG Eat SU GRAG (ec icc: wesecdiscsiecovseceess 2.75 
Spaghetti with Drawn Butter and Parmesan Cheese...... 1.25 
Spameeeel Wate NACAt  SAUCG es os cok occ ccs cse be cowcseceece 1.50 
Pork and Beane with Crisp Bacon............0sccccceces 1.25 
Chicken, Chicken Liver or Shrimp Curry with Rice and 
PAN MIE recreate clele'e sce as a 9 srs's 82 wal oka ea eon ee aaaes 3.00 
BG eeh Otte COON sooo nos nec kek kee wdcdecacccaes 2.25 
Fried Chicken, Southern Style................cceccscces 2.25 
Tl atiy OGRE RUNG I sens 5cecccerndcivc ccecdcsaseeeesunces 2.25 
- punter y erarh. Seca Wi Begs a si6 ccc cnc ccegcscncecus 2.75 


Eggs (any style) with Sausage, Bacon or Canadian Bacon 2.00 
Above Entrees Served with Potato, Salad or Vegetable and 
Drink. Bread, Rolls, Crackers or Sweet Muffins. 


Vegetables 


Small English Green Peas .30 French Fried Potatoes... 
French Fried Onion Rings .30 Baked Potatoes with Sour 


Large Buttered Hominy. . 


Broiled Tomato—Sliced 
OP WHWOlG sk cccnéewss 


.30 Cream and Chives..... 
Hashed Brown Potatoes.. 


.. .30 Lyonnaise Potatoes...... 


In Addition to the Above Vegetables You May Also Choose 
From the Daily Menu 


Egg Dishes 


Plait Ob Pereley Omi ccc sce nocuic ceccinesee'csawssines 
Mushroom, Bacon, Ham or Seafood Omelet............ 
Scrambled, Fried, Poached or Shirred Eggs.............. 
Eggs Mornay (Shirred Eggs in Cheese Sauce)............ 
Eggs Benedict (Poached Eggs on Muffin, Bacon, Tomato 


and Hollandaise)..... 


Salad Plates and Salads 
Country Club Delight (Shredded Lettuce, Sliced Turkey, 

































VEGETABLE 
PREPARATION 


LABOR-SAVING 


COST CONTROL gs ~ 


zs 








MODEL 400 


does your French fries, 
juliennes, carrot strips, 
slawing, shearing and 
special cutting all on 
one machine. NO 
EXTRA CUTTING 
PLATES KRE- 
QUIRED. Immedi- 
ately adjustable from 
1/64” to 3/8”. Adjusts 
to your special 
requirements. 








CANTON 
SOUTH DAKOTA 





Write, Wire, or Phone: 


South Dakota 
PHEASANT Co. 


PHEASANTS 


for your Regular Menu and Special Parties 
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specify QUALHEIM — there is no equal! 


CRUSH 
20 CANS or 
BOTTLES 





LABOR-SAVING 
COST CONTROL 





THE “Q” CAN & 
BOTTLE DISPOSAL 


handles all sizes of 
cans up to 5 quarts and 
jugs up to 1 gallon. 
When empty they are 
simply dropped into a 
spring-type receptacle 
and are crushed to 
within 1/10 of their 
original size. Available 
in all stainless steel or 
gray enamel exterior. 











ie See your franchised Qualheim dealer 
or write to the manufacturer. 


QUALHEIM, Ino, 


' 1200 Racine Street Racine, Wisconsin 


Bans. sic ii Suita a an Ma aS eet is . vill 


Visit our Booth B-60, National Restaurant Show, May 9-12, Navy Pier, Chicago. 


















SMART 
BUSINESS 
STIMULATORS 


FOR 
MEN and WOMEN 





See how little quality 
costs. 


Send today for Samples, 
illustrations, prices... 
no obligation. 


CREATING DISTINCTIVE 
QUALITY UNIFORMS SINCE 1870 


823 S. Wabash Ave. ¢ Chicago 5, Ill. 
1759 Monticello Road ¢* San Mateo, Calif. 














NO. K-3 TABLE 
TEMPERED MASO! 
PLASTICIZED TOP 


ing NEW 


Aunouncing 
Wtowroe FOLD-KING 
TABLE LINE 





\ Complete line. Direct 
\ prices, discounts. See 


rolling, easy loading. See Catalog. 














FREE—NEW 1960 CATALOG AND 
DIRECT-TO-INSTITUTIONS PRICES 


Kitchen committees, social groups, attention! Direct-from- 
factory prices—discounts up to 40°—terms. Churches, 
Schools, Clubs, Lodges and all organizations. Our new 
MONROE 1960 FOLD-KING FOLDING BANQUET 
TABLES are unmatched for quality, durability, conven- 
ience and handsome appearance. 

NEW—Compl ic lock on pedestals and legs. 
“Snaps” them set be in place, or folded flat. New pedestal 
and frame construction. 





Mail coupon, write, wire or phone for our beautiful new 
catalog with color pictures of Folding Tables, Folding 
Chairs, Table and Chair Trucks, Portable Partitions, 
Bulletin Boards, Folding Risers and Platforms, 


MAIL THIS SPECIAL COUPON 
t Please send the new 1960 Monroe FOLD-KING Catalog - prices, discounts, *erms. 








ge a 
I 








We are interested in (Tables, Chairs, etc.) 


ATR 


Malice eeieeae 79 Church St. COLFAX, IOWA 


a " lala aie canceled 


en 








TODAY! 















Thousand Island Dressing, Crisp Bacon and Tomato) ..$1.75 
My Ladies’ Four Course in One (Fancy Fruit Salad Plate 


With: Finer ARG WIGAGR) ccc os civ vcecsde vesecewcccsoncs 1.75 
Fruit Salad with Cottage Cheese.......:.....csesececess 1.25 
Tomato Stuffed with Cottage Cheese..............ee0e0. 1.25 


Tomato Stuffed with Shrimp, Crabmeat or Chicken Salad 1.50 
Avocado Stuffed with Shrimp, Crabmeat or Chicken Salad 1.75 
Country Club Salad Plate (Chicken Salad, Frozen Tomato 


Salad, Stuffed Peach and Cottage Cheese) Wie soar estan Lis 
Chicken Tarts 0S SRSIRRESS eared ne ton air eer aeN 1.50 
eee UIE RINE SC 6 6.e 5 0 ce a once 055 00s g Sine c Ve relate 1.75 
NC oo ois 5 ioic noe) icici nicle osiablowhGileas seoenee 1.75 
Ras rs I ERS 5 sca 6 es teiaie sini ord- bore alee oie Nie wieiniaisin: s Blace8)5-0.8 1.00 
Mayonnaise Egg Salad (Hard Boiled Egg on Lettuce 

PEED ONION oa ois a Grea lensre ish ein bors 56 w Hb oie WSCC A SEO lS 60 
Artichoke Hearts on Lettuce... .....ssccccscccssecsees 60 
Rm ENN en ok Cis cee cietenipieln bbe bee ee eO RG 45 
Watercress and Bacon Salad... ..0..c.csccsrccccccssveesic 45 
DS PIR BON ois colo eG cea ves cea ceeeneees Zee 45 
PNET EN aisles are ins bin rern Hime Rae alk a GGrn Vie GINS waned 45 
Sliced Cucumber and Onion Rings...........05000seccceess 45 


Served with Choice of Dressings, Toasted Euphrates Wafers, 
Melba Toast, Crackers, Rolls or Sweet Muffins. 
(Hot Cheese Rolls 50c Extra) 


Sandwiches 
Bacon, Lettuce and Egg and Chopped Olive.. .50 
TOMO « cicicacseseowes $ .75 Cold Roast Beef......... 1.00 
Hamburger 50c Double 1.00 Hot Roast Beef.......... 1.50 
Cheeseburger ........... 65 Club Sandwich........... 1.00 
Ham and Swiss Cheese... .85 Fillet Steak Sandwich... 1.50 
Corned Beek... 6006. 60: Baked Ham.............. Bri 
Corned Beef and Peanut Butter, Plain or 
Swiss Cheese.......... BS WH DOUG «56600 e050 50 
Breast of Turkey........ .75 Peanut Butter with Bacon .65 
Fried Oyster on French Chicken Salad Sandwich .60 
a ere 1.25 Minced Ham Sandwich... .50 
ee eee 1.00 Hot Sliced Breast of 
Grilled Cheese........... 0) AMPEG oc. oe sok coke 1.25 


Toasted Cheese, Bacon 
ONG TOMAO..- 005000000 
Choice of White, Whole ‘Wheat, Rye or French Bread 


Desserts 
Homemade Pies.......... $ .25 Ice Box Pudding......... 35 
oe .35 Brandied Macaroons with 
Honeydew, Cantaloupe, Coffee Ice Cream...... $ .45 
Persian and Watermelon .35 Frozen Fruit Salad...... 35 
A. WENO ein 55 a wesig's 6 45 Camembert .....6..0.06. 35 
Bruit: Partaits.i..c6.66.66.0 OD PUOKIIEIOLG kaki ncceecieces 35 
Liqueur Parfaits......... 45 LiederkranZ ............. 35 
PS a 35 Swiss Gruyere......0... 35 
Assorted Ice Cream and So err ao 
BEER: <densuvansceees Cream Cheese. .......6.55% 25 


In Addition to the Above gp eto You May Also Choose 
From the Daily Menu 
Cheese Served with Guava Jelly and Water Crackers, 
Soda Crackers, Euphrates Fafers or Melba Toast. 


Beverages 
Coffee, Tea, Milk, or Sanka 15c 


If your check totals more than $1.00 no charge is made 
for the above beverages. 


NEW YORK ATHLETIC CLUB 


Main Dining Room Dinner 


Appetizer 

Imported Beluga Caviar.. 3.25 Chicken Liver Pate...... 9 
Celery Hearts...:....5:0..00% .75 Marinated Bismarck 
Stuffed Celery........... WO «ERE oleic cc sens i 
Fruit Cocktail......:. 0... $0 Temato Juice... 000.604 As 
Terrine de Foie Gras Antipasto, N.Y.A.C.......... 1.50 

With TRIOS 6. 6i66sss 00 3.50 V-8 Vegetable Juice...... 5 
Ripe or Queen Olives.... .55 

Oysters, Clams and Sea Food 

Blue Point Oysters...... ae Ol ee 5 
Fresh Shrimp Cocktail. . — CHELPYGIONCS s 6 i.56:6 06.6005 8 
Little Necks... Clamato Clam—Tomato 
Lobster Cocktail......... in I ws isc aico cis eats pian ele S 
Crab Meat Cocktail...... 1.75 
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.) Soups 
_] Cream of Chicken Beef Broth with Barley.. .50 
5 Mulligatawny ......... 50 Onion Soup Au Gratin... .75 - ROT & CTi  @ ] itd 
: Served in Cup......... .40 Club Made Key West AND 
Puree of Green Split Pea. .60 Green Turtle, , 
5 Cream of Tomato........ GO At SHERRY sci 6. ccc 95 5S A st iT ATI oO se 
5 Clea BIOs ccs ic cciecsee 50 —IN SHOWER ROOMS 
5 Specialties 
; 1 Lobster Pilaff (Diced Maine Lobster Saute Americaine 
With. Bice) (Garden Pease oe. sc owececdccccesacasannsean 4.75 
0 2 Fried L. I. Scallops and Oysters, Tartare Sauce, 
0 Julienne Potatoes, Pickled Beets.................005- 3.20 
5 3 Spring Lamb Chops Saute Financiere, 
: : Buttered String Beans, Croquette Potato............. Bb 
5 . 1 Braised Swiss Steak Flamande, Macaroni Au Gratin.... 4.00 
15 + ’ Barbecued Fresh Loin of Pork with Sauerkraut, 
s, CanGieed Sweet POMOC 6c isis sensed seine ne oceosie 3.20 
Old Fashioned Chicken Fricassee with Rice Pilaw, 
BOme Binge Tee: Biseunss . cccciccccvcdeensns wccne xew ae 
N. Y. Roast Prime Ribs of Beef Au Cresson, 
; BBC TO) ORC i iheis.n.o 0c 5 cial'c 6 icici ccview cine Setueainces 4.10 
50 (English or Outside Cut If Desired) 
00 Venison Stew with Buttered Egg Noodles........ 2.95 
50 . Venison Steak...... 5.50 Venison Chop...... 4.50 
00 . Served with Wild Rice, Fresh String Beans, 
o | Currant Jelly, Poivrade Sauce 
50 | Club Dinner 
“4 : No Substitution Permitted on Club Dinner 
50 : Complete A La 
: Dinner Carte 
25 A Broiled Montauk Swordfish Steak, 
BRCROVG TRG os oo. oaicc 0 kos cdice sesiceece se 2.90 
! B Grilled Salisbury Steak, Fresh Mushroom 
: CEE Bee er een ry err 4.10 3.10 
P C Long Island Duckling (Poele) with Black 
Cherries, Montmorency.................. 4.20 3.20 
35 Buttered Garden Peas or Fresh String Beans 
Candied Sweet, Parslied or Whipped Potatoes 
= D Assorted Cold Cuts with Turkey, Sliced 
35 i Tomato, Potato Salad, Dill Pickle........ 4.10 3.10 NEOPRENE MES 
39 ; 
35 ) Choice of Desserts H MATTING 
35 Lemon -Chiffon Pie N.Y.A.C. Green Apple Pie Pound Cake The heavier the traffic, the more your mem- 
25 Vienna Apple-Cherry Strudle, Whipped Cream bers will appreciate soft, pliable Neotex, the 
Se Vanilla, Coffee or Chocolate Ice Cream Rice Pudding Neoprene rubber mesh matting. Because of its 
open pattern, shower rooms, locker rooms and 
, aisles look cleaner . . . are cleaner. And, it 
Coffee—Tea—Milk provides a non-slip, protective surface . . . adds 
colorful attractiveness. 
Cold Suggestions 
, ; Other features: 
ide E Maine Whole Chicken Lobster, N.Y.A.C................ 3.50 . : 
F Kennebec Salmon, Mayonnaise Sliced Tomato, DURABLE . . . Neotex has high tensile strength 
Asparagus Tips, Vinaigrette..................0.000: 3.00 ... is resistant to heat, abrasion. 
G Prime Ribs of Beef, Sliced Tomato, Potato Salad...... 3.85 EASILY CLEANED ... Mesh pattern makes 
. H Roast Leg of Spring Lamb, Mint Jelly, Sliced Tomato, cleaning simple _ . . won't collect and hold wa- 
Marinated Sttitig Beans. «../6 0.6666 ccccccswcvesnonsncs 3.10 ter 
From the Grill CUTS TO SIZE... In roll form, 50’ long, 26" or 
3 20 Minutes 36'' wide, Neotex can be easily cut with scis- 
1.1 21 1000 Springs Rainbow Brook Trout, Grilled or Saute, sors to any desired size or shape. 
5 PR cc uhedsccetatts diiescvadialecciussesehtnts 2.85 COLOR CHOICE... Available in red, green, 
15 ; 22 Grilled Swordfish Steak, Anchovy Butter, yellow, white or black. 
5 WBE CIRBOCT CHB oy 5.5.55.0.0 00 ce oe xe 640s ceaeeewe 2.85 
23 Broiled Filet of Sole, Maitre d’Hotel, Write for Information 
WEG HN et IRI es PION ccc ciciesicels vcccuces sede cneenkaes 2.85 
24 Broiled Milk-Fed Spring Chicken, Grilled Canadian 
5 eri WRN 6 hi bcos etic wee wnuleeusccseets 3.25 Ftoduile- Ka 
8 25 Tender Calf’s Liver Saute in Sweet Butter with Crisp aeedith 
Bacon and Broiled Tomato... «...cscccccscccnceccvics 3.50 
5 26 Sugar Cured Hickory Smoked Ham Steak, Hawaiian Coyorailion 
Pineapple Ring, Buttered String Beans.............. 3.50 oe ve ae mtg 
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HEADQUARTERS FOR 


Polynesian 


Being first with the latest, DON 
offers you the opportunity to capital- 
ize on the exotic Polynesian service. 
DON carries all appropriate ware 
for this type of food service. Also 
menus featuring Polynesian drinks. 

This timely “glamorware” and other 
up-to-date specialties are among the 
50,000 items of EQUIPMENT, 
FURNISHINGS, SUPPLIES sold by 
DON, every single one of which is 
sold under the Guarantee of Satis- 
faction or money back. 


Ask a DON salesman or write Dept. 4 for information. 


epwaro DON « company 


GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III. 
Branches in MIAMI . MINNEAPOLIS-ST. PAUL ° PHILADELPHIA 


































Use Lasco Cocktail Granules for 
Quick, Easy Mixed Drinks 


preprerernta@le ORANGE BREAKFAST DRINK 
ORANGE 
gti GRANULES 


















Your Customers Will Like the ry 
Natural Orange Flavor and Color . 






Lasco Orange Granules are perfect : 
for screwdrivers, valencia cock- + 
tails, orange blossoms and many .° 
other mixes. So easy to pre- .° 
pare ... just add 2 gallons 
of water to a 2 lb. vacuum And Your Old Favorites 
packed can. No messy 


squeezing or peeling, no ® DELUXE 
storage problems. 
Leaco- FROTHY 


Lasco Orange 


Granules Contain G Fe A N U L E s 


Pure Dehydrated 


LEMON...” 
GRANULE 


NET weit 10 0% 


Orange Juice. .° WITH EGG WHITE ADDED 
The natural fruit flavors of Lasco 
WRITE . Deluxe Frothy Cocktail Lemon, Lasco 
° Cocktail Lime or Orange Granules are ideal 
for complete nis for your bar mixed drinks, because Lasco 
details! = Granules contain pure dehydrated fruit juice. 
° One 10 oz. jar will make one gallon. No refrigera- 


tion necessary. Also available in 12 other flavors 
for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE « ST. LOUIS 16, MISSOURI 
See Our Booths #A-247, A-249, and A-25I—N.R.A.C. 
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27 Grilled Supreme of Young Capon on Toast with 
Slice of Hickory Ham and Fresh Mushrooms, 
MCGEE (GlCOG PCS 55.6.6 cy aasesiccsaibsceeucs essai 3.50 


From the Charcoal Grill 
28 Grilled Pure Beef Hamburger Steak, Maitre d’Hotel, 


Buttered Garden Peas. ....0.:666:0 6 csccckesscacveccess 2.90 
29 Broiled Sizzling Spring Lamb Chop, Cressoniere, 

ECUMRC-TOMAIG GAIA oo) soca ccccs sec ceaveseseesae 3.20 
30 Grilled Doubled French Lamb Chop, Watercress, 

AER Raa ia NINE iin sn a faie, 0a ae Wie Ra iow's wv we oe 4.25 
31 English Loin Lamb Chop, Kidney, Premium Bacon, 

Cresson, Baked: Idaho Potato. ....5....0cccceccecccces 4.25 
32 Minute Steak of Prime Beef (10 oz.), Tossed 

UMNO a ee ioe sii. Fax Gees palaw ie wee are 4.75 
33 Chef’s Pride: Broiled Thick Sirloin Steak (14 oz.) of 

Prime Beef, Mixed Green Salad..................4. 6.25 
34 N.Y.A.C. Filet Mignon (8 oz.), Watercress .......... 6.00 


The above served with French Fried or Whipped Potatoe 
35 Broiled Live Maine Lobster with Allumette Potatoes 
(According to size) 


Chafing Dishes 


36 Lobster’ a. la Newbure or Curried..............6.06060500 4.75 
or Chicken a Ja) Ring or Carried «5.66 6.0.66: 6:606.s000:0 010.0 0% 3.50 
38 Creamed Diced Chicken (White Meat)............... 3.50 


39 Ocean Garden Jumbo Shrimps, Newburg or Curried.. 3.75 
Steamed Rice and Major Grey Chutney, 
Served with All Curries 


Vegetables and Potatoes 


Fresh String Beans...... .60 Creamed or Au Gratin 

Broccoli, Hollandaise. .... BD. MPGIBIGES «coc ciseves cee Bo 
Saute Potatoes........... 45 Stewed Tomatoes........ .60 
Baked Idaho Potato...... oo French Pried...........0064 45 


Buttered Garden Peas... .60 Hashed Brown Potatoes.. .50 
Boiled or Mashed Potatoes  .40 


Salads 
Gre go | en 350° Combination. .........5.... 85 
Fresh Fruit Salad, Snrimp Salad... ......0.0. 3.50 
PRES on siowiaineis.ca sere 2.25 Mixed Greens .......... 15 
Maine Lobster........... 4.00 Heart of Lettuce......... .70 
Lettuce and Tomato..... 75 N.Y.A.C. Chef’s Salad 
Chicken Salad......5..... 3.00 SGML ots oa terew cee 2.50 
All White Meat........ Te oc a er re 85 
Desserts 
Lemon Chiffon Pie N.Y.A.C....  .55 Hot Mince Pie... .60 
Vienna Apple-Cherry Strudle, Whipped Cream.......... 55 
Toasted Cocoanut: Layer Cake wiej0cisccce oscccccesecsdices 55 
Spumoni a I'Italienne .70 Frozen Eclair, Chocolate Fudge .70 
June ‘Christian Gelatin, Dessert «6.6056 cic cacececaee cess 5o 
Green Apple Pie.......... 555) Bola Mode... «5:60:55 yf) 
Guava Shells or Guava Paste with Cream Cheese........ Bh 
Rum-Raisin, Vanilla, Strawberry, Coffee, or Chocolate 
OOD, Ses aS a eee eee eee 60 
Special Mint Cream, Chocolate Sauce.................05- ao 
Assorted Petits Fours.... .60 Lala Rookh.............. 95 
Nesselrode Pudding...... .75 N.Y.A.C. Ice Cream Pie.. .75 
Biscuit Tortoni.......... .10 Parfait, Chocolate or Va- 
Rice Pudding............ EID URIRRES 55% fog Tals (6 wravs 5s 5s07 BG 
Meringue Glace Coupe St. Jacques....... 90 
BAG: PlAvO eo cccecsscces sto BEUNG CAO oui. cin cicss ees 5 
Dannon Yosurt::.........5%. .60 Lemon or Raspberry 
Almond Macaroons...... CRS) SL er ra Of 
Coune NIV.AC. .ckcc ess. .90 Parfaits Au Rum........ 9! 
Sponge or Pound Cake.. .50 
Fruits 
Preserved Peaches, Plums or Cherries................... cit 
Stewed Assorted Fruit..... io Half Grapefruit..... 5 
Fresh Strawberries and Cream..........ccccccecccsseces 95 
Stewed Rhubarb.... .60 Baked Apple and Cream....  .50 
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Cheese 


Port du Salut........... Be Ge ERO ics cclendctcemete’ 50 
Camemuert:.c. ci 5cccces ss 60 Liederkranz ............. By 
Imported Bel Paese...... SONS RIL ease cies csiarnae was as 60 
Swiss Gruyere........... .60 Imported Roquefort...... 85 
RMR a ticncccccsuc es ks GR  PAPRORIOCBR 6 oo. ocecticcicccws ao 
Switzerland Swiss....... 80 
Beverages 

Ch 2 ee 40 Buttermilk, Half Pint.... 30 
ER eicice nia eeis Sek ee noes 40 Vitamin D Homogenized 
Sanka or Postum........ Me . RE a Maaicnce gaaewees x 30 
DERE “EAGKG sc occecvceeeen 25 


GREENHILLS COUNTRY CLUB 
Greenhills, Ohio 


Dinner Menu 


May we suggest a cocktail before dinner? 


MAnRAIAN: ..cc05<20%8 e550 .65 Old-Fashioned .......... 65 
PRBS cccncowecewennee Gi Thee Satie o .6 sc caioececcss 60 


Complete Dinner Includes: 


Relish Tray 
Assorted Appetizers 
‘hoose one: Tomato Juice—Grapefruit Juice—Fruit Cocktail— 
Homemade Soup 


Entrees 

Ee TOR Whee CMOICO eo Sesh. eisiein'a seiesieletemiseteuewienss $3.95 
Chotee Prine Tet Or CCE woe c ccinesicas ape cesccacensecess 2.95 
Center Cut Pork Chops, Pan Fried with Apple Sauce .... 1.95 
Grilled Lamb Chops—Mint Jelly ...............0000eeeee 2.25 
Fried Chicken, Southern Style ...c.cccccccccccsssscccecs 1.95 
Broiled African Lobster Tails—Drawn Butter ............ 3.85 
Broiled Choice Filet Mignon—with Bacon Strip ......... 3.95 
PYO@: Dee — LAME WOES wsesicccccctccsWeeewscnsceceeess 2.95 
Choice Sizzling T-Bone U. S. Choice .............00e000 3.65 


Choice of Two Vegetables from Daily Menu 
Choice of Salad from Daily Salad Tray 


Desserts: Home Made Pie—Chocolate Sundae 
Ice Cream: Chocolate, Vanilla, Pineapple Sherbet 
Ice Cream Pie: Chocolate, Lemon Cream, Neapolitan 
Strawberry Cream 


Coffee—Tea—Milk—Sanka Rolls and Butter 


ACACIA COUNTRY CLUB 
Lyndhurst, Ohio 


DINNER 


Beef Broth with Vegetables and Barley Soup 
Jumbo Shrimp Supreme 75c Fruit Cocktail 
Marinated Herring 40c Iced Tomato Juice 
Assorted Relishes 


* * * * * 


Broiled Lobster Tails, Drawn Butter.................00- $4.00 
Gd, SHBOOCe Ole The Geile. hi cciiecs ccc cccets cecccecess 3.50 
Grilled Pickerel Fillet, Lemon Butter..................4- 2.75 
Swordfish Steak, Broiled, Fines Herbs.................. 3.00 
French Fried Shrimp, Cocktail Sauce..................6- 3.00 
Roast Prime Rib OF Beek, AU JUG. . cesiccceccccecscccccesuee 4.00 
Omelettes—Ham, Jelly, or Mushroom.................... 2.25 
Steamed Corned Beef with Cabbage, Boiled Potatoes.... 3.00 
Braised Prime Beef Pot Roast, Pan Gravy...............- 2.75 
Roast Stuffed Boneless Chicken, Acacia................ 3.50 
Spring Lamb Chops, off the grill, Mint Jelly............ 3.75 
Pan Fried Pork Tenderloin in Butter, Apple Sauce...... 3.25 
Calf’s Liver, Sauteed in Butter, with Bacon or Onions.... 3.50 
Prime Filet Mignon, grilled, Fresh Mushrooms.......... 4.00 
Prime Boston Strip Steak, off the grill, Mushrooms...... 6.00 


Hashed Browned Potatoes, with Green & Red Peppers 
Buttered Peas and Carrots 
Sliced Tomato Salad or Chef’s Salad or Fruit Salad 
Coffee Tea Milk 


CHEF-STYLED 
BAKEROAST PANS 





No. 1956 
22” x 20” x 644". 
Serves as bottom 
for double width 
series. Can also 
be used as a roast 
pan. 


‘ No. 1951 

22” x 20" x 1%". 
Serves as cover 
for No. 1956. Can 
also be used as 
bun pan. $6.90 








No. 1952 
22” x 20” x 2%”. Serves 
as cover for No. 1956, or 
can be used as a bake 
No. 1953 pan. $11.00 
Cover for 


22” x 20” x 34". 
No. 1956. Can also be used 
as roast pan. $12.05 


Made Right! Priced Right! 


...FOR FULL USE 
OF OVEN SPACE 























J J * ° = 1 | 
in single width sizes... =a aw 
< a “4p 


No. 1905. Upper pan. 10%” x 
19%” x 5”. Can also be used as 
roast pan. $10.25 





10%” x 19%” x 2%”. Serves as 
cover for No. 1906, or can be used 
as bake pan. $6.90 





No. 1906 

Lower pan. 11%” x 20” x 5”. 
Serves as bottom for single width 
series. Can also be used as a roast 
$10.25 





Serves as 
cover for No. 1906. Also serves as 
roast pan. $7.85 € ) 


10%” x 19%" x 3%". 









Take advantage of Chef-Styled 
everyday low prices. Order to- 
day from your favorite Equip- 
ment Dealer. 


The complete line 
...the quality line 


Write for : 
COOKWARE CATALOG 


HARLOW C. STAHL CO. 


COMMERCIAL ALUMINUM 


COOKWARE 


e 1389 East Jefferson Ave., Detroit 7, Mich. 











Visit Booth B-177, National Restaurant Show, Navy Pier, Chicago, May 9-13. 


Write advertisers you saw it in CLUB MANAGEMENT: MAY, 1960 él 








WINE Pressing 


By Henry O. Barbour 








Wine and Well-Being 


“Drink no longer water, but use a 
little wine for thy stomach’s sake and 
thine often infirmities,’ wrote Paul, 
the Apostle, to Timothy in 65 A.D., in 
the most famous quotation on wine 
and its therapeutic values! 

For wine has many therapeutic ben- 
efits, some of which have been evident 
for centuries but only recently have 
been proved scientifically. Others have 
just been discovered. 


Circulatory Health 


University of California researches, 
reported by Dr. Agnes Fay Morgan, 
professor emeritus of nutrition, have 
indicated: “Appreciably lower levels 
of cholesterol (a fatty substance that 
collects inside the blood vessels and 
causes the arteries to harden) were 
found in the blood, livers and adre- 
nals of hamsters and rats fed with wine 


than were found in animals that drank 
an alcohol-water solution. The most 
cholesterol was deposited in the liver 
and adrenals of ‘control’ animals giv- 
en only water.” 

Anemia is evidenced by pallor, 
shortness of breath, and palpitation of 
the heart, and stems from reduction 
in number or quality of the red cor- 
puscles. Sweet red dessert wines, such 
as port, contain large quantities of ribo- 
flavin (growth vitamin) and folic acid 
(antianemia compound). The recent- 
ly isolated Vitamin P, which strength- 
ens the blood capillaries and prevents 
hemorrhages, is also present in wine. 

A U. S. study in 1940 established 
that 13 minerals are necessary for bal- 
anced human well-being. All are found 
in wine: calcium, cobalt, phosphorus, 
iodine, magnesium, sodium, zinc, man- 
ganese, potassium, copper, sulphur, 


chlorine and iron. A normal amount 
of wine will supply the entire daily 
requirement of iron in the diet—in 
an age when most diets are iron- 
deficient! 


Geriatrics 


Investigators at Yale University’s 
laboratory of applied physiology, 
working in this field of medicine which 
deals with the diseases of old age, 
have found that wine “serves as a 
defense against stress, because it can 
provide a mild but long-lasting relief 
from emotional tension.” 

Dr. Leon Greenberg of Yale placed 
normal humans under laboratory con- 
ditions of extreme stress and found a 
man’s emotional tension index could 
be reduced by remarkably small 
quantities of aleohol—three ounces of 
a California burgundy or about the 
same quantity of plain diluted alcohol. 

Larger amounts of wine relieved 
tension even more effectively and for 
longer periods of time without caus- 
ing intoxication, due to the slow ab- 
sorption of the alcohol. But when 
plain alcohol or beverages with a 
great deal of alcohol were used, larg- 
er amounts not only failed to relieve 
tension, they caused it to increase! 

Statistical proof has been assembled 
in France that the residents of princi- 
ple wine-producing areas live about 








MEMBERS 
ONLY 





Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 
Key System. 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


P. O. BOX 589 BURBANK, CALIFORNIA 











Sit down and be our guest! May we recommend 
the specialty of our house? 

You — and Dennis Water Cress — can do 
such wonderful things together. 

Only Dennis Water Cress assures you that crisp fresh- 
ness and distinctive limestone flavor patrons love. 
Your order cut, washed and shipped the very same 
day. Satisfaction assured. 


CULTIVATED FOR BETTER TASTE 


_)\__{ 2 Ln |__| i 

WATER CRESS! 

. = i Home Office Winter Address 
Martinsburg, W. Va., or Huntsville, Ala. 
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five years longer on the average than 
than those residing in other areas of 
France. In fact, the average age in 
these areas is 73 years; in the U. S. it 
is 69.6 years! 


Physiology 


As you know, wine is the only bev- 
erage that naturally preserves itself, 
due to the sterilization effected by the 
alcohol generated in fermentation. 
This alcohol has proved to be an ef- 
fective bacteriocide, killing staphy- 
lococci, typhoid and paratyphoid bacil- 
li both in water and in the stomach. 

Tests both at the University of Cali- 
fornia and at Bordeaux University 
have found an ounce of red wine as 
effective as 2.5 Oxford units of peni- 
cillin in killing staphylococci. This ex- 
plains why so many non-wine drink- 
ing Americans suffer from tourista in 
various foreign countries, and why 
the armies of Napoleon, Caesar and 
Alexander the Great were remark- 
ably free of dysentery, cholera and 
typhoid fever. 


Convalescence 


Dr. S. P. Lucia of the school of 
medicine at the University of Cali- 
fornia has used champagne with ex- 
cellent results in the treatment of 
some digestive illnesses. It seems that 


FOR SUPERIOR DESIGN, CONSTRUCTION 
FAR GREATER 
UNEQUALLED SAFETY. 


AND PERFORMANCE... 
STRENGTH... 


the carbonic gas (the bubbles) has an 
anaesthetic effect! 

Before the birth of Christ, the 
Greek physician Asclepiades wrote 
The Administration of Wine, in which 
he gave directions on wine’s use to 
restore the strength of convalescents 
exhausted by disease. Several U. S. 
hospitals now offer wine as one of the 
beverage choices, along with tea, cof- 
fee and milk, both for therapeutic ef- 
fects and appetite encouragement. 

Not only does wine help rebuild 
the blood and restore nutritional bal- 
ance, it also serves to stimulate the 
appetite. Certain wines, especially 
those containing herbs (such as ver- 
mouth) have long been held to stim- 
ulate the body’s desire for food. 

The year 1956 saw the discovery of 
a powerful, yet unnamed, appetite- 
stimulating substance in red wines by 
Dr. Franz Goetzl of the Permanente 
Medical Foundation. 

Now research tends to indicate that 
other wines dampen appetite by pro- 
moting a feeling of fullness or “sati- 
ety” in the consumer. It appears pos- 
sible that certain wines eventually 
could provide a “painless way to re- 
duce.” 


Alcoholism 


Investigators on both sides of the 
Atlantic are finding that wine utilized 


Approved 


PLAYGROUND 
SWIMMING POOL 
and DRESSING ROOM 


EQUIPMENT 


Since 1911 the finest equipment built, 
backed by lifetime guarantee against 
defective materials and construction 
... specified by leading recreational 
authorities for almost half a century. 


Write for Folder  oaienaenen 
On AMERICAN'S a 
JIM PATTERSON 
LIFETIME 
Aluminum 
DIVING 
BOARD 
WORLD'S FINEST 
OFFICIAL BOARD 








AMERICAN 


PLAYGROUND DEVICE CO. 
ANDERSON, INDIANA, U.S.A. 


Send for New Catalog 





A GAY - COLORFUL 


HAWAIIAN 
PARTY , 


' IS THE 


~ ANSWER! 


2 “ALOH A wor 

THE OUTSTANDING om * 

© LUSH HAWAIIAN Sonsnces 

* exquisite LEIS. © SEearions * ) 
wuta skits, SARONGS: s,_ALOMA 

~ Tovenr MULA SIH tive musicuns ex 


NRRL ELI OS 


SEND FOR FREE INFORMATION 
ON HOW TO RUN A 
HAWAIIAN PARTY. 


OUR HAWAIIAN SERVICE Di- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 


ORCHIDS OF HAWAII, INC. 
tional Sales Offi 


No 
305 SEVENTH AVENUE - NEW ‘YORK ¥,. Menke 


Dept. CM Telephone ORegon 5-6500 


DURABLE and SMART 


furniture 


“ tables. See yo ealer © 
us for our distributor's name. — 
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THE 


“HI -BAND” 
TROUSERS 


ANOTHER 


Golden Trophy 


OUTFIT BY 
SAXon yw 


The Hi-Band, a unique 
one-piece trouser-cum- 
merbund combination, / 
affords new comfort, 
greater freedom of 
movement and “all 
around” good looks. 
With exclusive 41/2” waist- 
band all-around, there’s 
no embarrassing back 
exposure common with 
old fashioned cummer- 
bunds. And the trousers 
are comfortable, long- 
wearing dacron blend 
throughout. No elastic to bind, slip or slide. 
Designed to enhance the uniform jackets you now 
use, or to complement Saxony’s “Bon Soir’ Eton, 
the Hi-Band adds distinctive smartness to the finest 
decor. 


= 


Black Trousers with black Hi-Band and matching 


Black Trousers with plaid or colored Hi-Band, 
matching bow tie 
Colored Trousers with any color or plaid Hi-Band, 
matching bow tie 


7.» <0], bh aed oka. i --) 
230 CANAL STREET, N.Y. C. 13, N.Y. » WOrth 2-6290 


AK \\ \ \\ \\ \\\\ \ \\ 


asi 


Ii MUTE myn! Wh TTT] 
] | Yi) 
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in moderation can serve as a valuable 
aid in preventing alcoholic excesses or 
alcoholism—now regarded universally 
as a disease. 

One might almost say: “If you want 
a treat as well as a treatment, reach 
for a glass of wine!” 


* * * 


THIS MONTH’S MERCHANDIS- 
ER: For the hostess seeking a new 
way to entertain a prospective bride 
and groom, suggest a “start their wine 
cellar” shower. Guests are asked to 
bring, instead of kitchen utensils or 
linen, wine or wine accessories such 
as storage racks, corkscrews, and 
glasses. 

At the shower, serve champagne 
and sherry—and give a bottle to the 
lucky couple! 


Place Mat Mailing 


New designs for the Doily-of-the- 
Month and the Seasonal Menu Insert 
Club Plans have been announced in 
a novel mailing from Aatell & Jones, 
Inc. 

The mailing, an explanatory letter 
from the firm’s manager of sales, was 
reproduced on a miniature place mat 
of white linen paper with the catch- 
line “What’s Your Line?” 


A different subject is used on the 
firm’s mats each month, and they may 
be imprinted with the name of the 
club. The subject for May is safety 
and for June, dairy month. 

For details on the Doily-of-the- 
Month Plan write Dept. CM, Aatell & 
Jones, Inc., 3360 Frankford Ave., 
Philadelphia 34, Pa. 


20 Millionth Chair 


Getting special treatment last 
month was the 20 millionth folding 
chair made by Shwayder Bros., Inc. 
—equivalent to one chair for every 
nine residents of the U. S. The chair 
was gold-plated and shown at a spe- 
cial exhibit in Atlantic City. It will 
be on display throughout the year to 
commemorate the company’s Furni- 
ture Division milestone, and the 50th 
anniversary of the firm itself. 


Small Edition 


For collectors and connoisseurs the 
distillers of Maker’s Mark sour mash 
bourbon are offering the whisky in 
1.6-ounce miniature bottles. They will 
have the same distinctive shape as 
the fifth bottles—flaring out from a 
rectangular base. They also will have 
the unusual hand-dipped red wax 
seal. 
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INCREASED PROFITS 
From Your Cocktail 
Lounge Operation! 


THE FAMOUS “CHEESE-OF-ALL-NATIONS 
HOSPITALITY PROGRAM” 


SPECIAL $25 PLAN EXCLUSIVELY FOR 


» EYE-CATCHERS DRESS UP 2 Sundae, 


a Sandwich, or a Cocktail 


Make a hit with your guests by giving them something 
\ extra. Upgrade your sandwiches, sundaes, cocktails, with 
\ the tiny, shiny, gold-plated Saber Pics or various novelties 
\\ on toothpicks. Excellent conversation pieces that prove 
\ to be good “customer relations” for your business. And 


\\ pleased patrons will come back often. FREE SAMPLES | 


of the Saber Pic and similar eye-catchers. 


50,000 ITEMS! 


\\ From these little novelties or specialties to the largest // 
\\ kitchen range, here at DON is a huge variety of Equip- // 
‘ ment, Furnishings and Supplies. On every item, satisfac- 


tion guaranteed or your money back. 


Write Dept. 4 for a salesman to show you how to dress up and 
upgrade a steak, fish, dessert and other foods and beverages with 
specially designed service dishes, etc. 


epwarp DON « company 
GENERAL HEADQUARTERS—2201 S. LaSalle St.—Chicago 16, III. 
Branches in MIAMI e MINNEAPOLIS-ST. PAUL e PHILADELPHIA 





CLUB MANAGEMENT SUBSCRIBERS 


We send you our nationally advertised GOURMET 
ASSORTMENT of 12 exotic imported cheeses—a 
generous weekly supply. We also include sug- 
gested display plan, attractive descriptive iden- 
tification cards and colorful little flags of all na- 
tions. 


Write, ‘phone or telegraph your order TODAY! 


Ask for our FREE 1960 CHEESE 
ENCYCLOPEDIA, listing more than 
500 varieties. 


CHEESE OF ALL NATIONS 


Dept. CM, 235 Fulton St., 
New York 7, N. Y. 
REctor 2-0752 
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Waitress Seminar 


(Continued from page 32) 
hostesses and managers from nearby 
clubs. 

From the questionnaires we had 
the waitresses fill out, they were able 
to evaluate themselves and we ob- 
tained some interesting information. 
The questionnaire revealed the fol- 
lowing averages: years of experience, 
10.5; age, 34.5; number of children, 
2.25; number of clubs at which they 
had been employed, 2.25; and educa- 
tion, 8.5 years. Of those in attendance, 


Treasure Island Shrimp . 
And Orange Salad 





4 pounds cooked shrimp 


y there was only one beginner; one 6 cups bite-size Sunkist orange pieces 
r woman had worked as a waitress 25 (12 medium) 
2 cups diced celery 
- years, two had worked 20 years and 8 hard-cooked eggs, diced 
] one, 18 years. 14 cup finely chopped onion 
0 The way we handled cost on the Rar ce salt 
ie saraterans t ‘ 2 teaspoon pepper 
, seminar was not to charge past or 1 cup mayonnaise or salad dressing 
h present employes of our club. A 1, cup pickle relish 
charge of $1 was made to non-em- Salad greens 
ployes and those who worked at other Combine all ingredients except greens; 
clubs. Most of the other managers toss lightly. Serve on a bed of fresh salad 
paid the fee for the waitresses of their greens. Makes 10 to 12 servings. 
le own club. —Courtesy Sunkist Growers 
h In the final analysis an “open” sem- 
in inar will bring a return to the club, 
ll for both present and future employes Seepage Problem Solved 
aS in your area will be better informed. The Moon Valley Golf Club, just 
a Our future thoughts are for seminars North of Phoenix, Ariz., reports that 
ve o be held on cooking and other it has controlled the seepage in its 
1X 





yhases of club operation. 


3,300,000-gallon-capacity water  stor- 





WHEN YOU NEED LEMON JUICE 
DO YOU HAVE TO: 





YES | NC 





Squeeze lemons and pay the high 
cost of labor and materials? 





Dissolve crystals that do not 
dissolve so easily? 





Combine bottles "A" and "'B" 
to make a gallon? 





Add a frothing ingredient to put 
attractive heads on the drinks? 





Use a frothing product containing 
Saponine, banned in many 
states? 





Pay more than '/c per cocktail 
for a lemon flavored drink 


base? 





If you are using FROTHY MIXER 











your answers afe all NO 





EVEN MORE IMPORTANT: 


Since 1863 


Y 


FROTHY MIXER 





“Don't 
Squeeze— 
Use Fee’s”’ 


. Many models 


age lakes after having seepage take 
500 gallons of water per minute. 

Greens Superintendent James H. 
Snyder solved his seepage problem by 
treating the lakes with SS-13, a new 
milky-looking liquid chemical which, 
when introduced into the water of 
leaky, earth-bottomed ponds, is said to 
increase the absorptive properties of 
soil particles in such a way as to re- 
duce the seepage of water between 
them. 

In the case of Moon Valley, Super- 
intendent Snyder reports that a 72 
per cent seal resulted and the money 
saved in 60 days paid for the treat- 
ment. For further information write 
Dept. CM, SS-13 Sales Co., P. O. Box 
4425, Phoenix, Ariz. 


Names Ohio Representative 


Robert A. Kaplan has been ap- 
pointed Ohio state manager for the 
Great Western Producers, Inc., New 
York vintners of sparkling and still 
wines. The appointment was an- 
nounced by Marne Obernauer, presi- 
dent. 

Mr. Kaplan entered the liquor busi- 
ness shortly after Repeal and has been 
associated with National Distillers 
and with Schenley, covering major 
markets in Ohio. 


_ GRUENDLER 
, FOOD 
WASTE 


: DISPOSER 


Most efficient operation of any disposer 


the right one for your specific needs 
whether large or small. 


. Rugged construction for years of trouble-free service 


‘4. Designed and built by the manufacturer 


of reduction equipment since 1885. 


Reasonably priced. Write for Bulletin No. R-124. 


Which frothing lemon cocktail base gives greatest satisfaction? 
FROTHY MIXER can prove itself, only if you try a free sample. 


WRITE TODAY! 








114 Fieto Sr. 


ROCHESTER 20.N. Y. 








Y> 
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If possible, state number of meals you serve per settin 
for our recommendation of proper model. No obligation 


GRUENDLER 


CRUSHER & PULVERIZER COMPANY 
2915 North Market + St.Louis 6, Mo 





Preplanning 
(Continued from page 19) 


the rest of the building. The lounge 
walls are of Arizona Cactus Canyon 
stone; the floor is grey slate. The 
“talking piece” in this room is a rock 
wall, over which water trickles into 
a small planted pool below. The 
room’s turquoise-toned curved bar is 
50 feet long. 

One of the main features of the 
service layout is a corridor surround- 
ing the kitchen connecting it directly 
to all dining areas. This prevents 
waiter and busboy cross-traffic. Our 
stainless steel kitchen is equipped to 
feed 500. Built-in coolers and freezers 
provide separate storage for meats, 
dairy products and produce, and there 
is a large dry storage room. 

At the side of the loading dock is a 
refrigerated garbage cooler, a neces- 
sity, we feel, in the hot Texas climate. 
Also in the loading area is a garbage 
can rinsing unit, a storage room for 
dirty linen and a screened rack for 
empty soda cases to keep out flies. 

We used a special spike-resistant 
carpeting in the grillroom, card rooms, 
locker rooms and ladies’ 19th hole 
so that golfers can use any of these 
areas without changing shoes. The 


lockers are custom-designed wood 
with built-in seating. And the ladies’ 
locker room has private dressing 
cubicles for each aisle of lockers. 
Each locker room has a quiet room 
and massage room for convenience. 

A covered passage connects the 
new club to the pool terrace adjacent 
to the old club and to the new pro 
shop, a separate building. The pro 
shop has ample storage facilities for 
500 bags and a large display area for 
golfing merchandise. It houses golf 
carts in the back of the building. Our 
18-hole golf course was rebuilt two 
years ago. 

For our grand opening ball Shep 
Fields’ orchestra played. Approxi- 
mately 648 members attended. We 
were fortunate to have the help and 
assistance of several managers from 
the area at our opening: Milton 
Thomas, Brae Burn Country Club, 
Bellaire, Texas; Miss Lottie Harley, 
Insurance Club of Houston; and Jor- 
gen Andersen, who not only came all 
the way from the Pioneer Club, Lake 
Charles, Louisiana, but also carved 
beautiful ice sculptures for our buffet 
tables. 

As for finances, the membership ap- 
proved $900,000 in the budget, and 
we stayed just within this figure. In 


addition to some money we had on 
hand, we borrowed $650,000 from a 
savings and loan company. We se- 
cured the loan at 5%4 per cent with 
individual member-signed notes to the 
club for $1500, payable in monthly 
installments of $12. We also had a 
one-time building assessment of $120, 
payable over three months. 

At the present time we have 450 
members and vacancies for only an- 
other 40 senior memberships. 

Thorough planning before construc- 
tion actually got under way paid off 
for us in the convenience and ease 
with which we were able to move 
from the old building to our new 
luxurious quarters. 


Named Sales Executive 


F. Joseph Scharon has been ap- 
pointed to the newly-created post of 
assistant sales manager in charge of 
sales promotion for the Cleveland 
Range Co. Formerly sales manager 
of the institutional division of Inter- 
national Molded Plastics, Inc., Mr. 
Scharon has had many years expe- 
rience in the food service equipment 
field. 





Lather - Fragrance - Safety 


remium antiseptic liquid soap 


Balmasepe’ 


ELIZABETH GARRISON .. . 


Counselor 


Unite with us to solve your executive personnel 


problems. 


The first step in solving any problem is to recognize 


about it. 


For washroom and shower 


Contains Hexachlorophene 


Clear, brilliant Balmaseptic vubs u 
handfuls of fragrant lather. Cleanses energetically, 
yet does not irritate the skin-——does not chap. 
Regular use keeps the hands surgically clean: the 
HExXachlorophene puts the HEX on bacteria. 
Balmaseptic dispenses neatly — stores perfectly: 
does not turn cloudy or rancid, regardless of climate, 
Exceeds forthcoming U.S.P. Specifications 
“for Hexachlorophe: 


For free sanitary survey 
of your premises ask 
your Dolge service man 


ip , quickly into 


WESTPORT, CONNECTICUT 


that it is there. The next step is to do something 


WABASH EMPLOYMENT AGENCY 


202 South State St. 


Chicago 4, Illinois 
Phone: WAbash 2-5020 


(Wabash Agency established in 1935) 





61/2” x 4I/n” x 2/9" 
in size 


Since 1918 





FOR YOUR RETIRING 
BOARD OF DIRECTORS 


A beautiful gift serving 

as cigarette or utility 

box. Made of rubbed 
walnut and mounted on 
top is a deeply engraved | 
personalized brass plate 
carrying a declaration 

of merit. 


EACH $14.00—Discount 
on quantity orders. 


Write about retiring Presidents Plaques 
and Historical Officers Plaque for lobby. 


SOUTHWESTERN ENGRAVING CO., 518 N. W. 3rd St., Oklahoma City, Okla. | 
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New Room 
(Continued from page 20) 


in the winter used with the furni- 
ture groupings as planned, making 
a perfect setting for cocktail parties 
and light buffet service. 

A snack bar at the far end of the 
room is accessible to swimmers and 
sun bathers outside, as well as to 
club members relaxing inside. 

An unusual wall piece, a wrought 
iron lemon tree made to size in Milan, 
was used in the design of the interior. 
The asymmetrical tree has dark brown 
trunk and branches, dark green 
leaves, bright yellow lemons and 
sparkling lights. 

Co-ordinated with this wall piece 
are two furniture groupings on a 
hand-woven rug of rich blue and 
gold against a background of pale, 
almost off-white blue. The rug was 
designed with curved lines to echo 
the undulating motion of ocean surf. 

One of these groupings consists of 
a bamboo-colored sofa with back cush- 
ions of green gold, faced by two shell- 
backed, blue lacquered steel chairs. 
Two cigarette tables of Chinese de- 
sign in lacquer red are accent pieces 
in the groupings. The Italian lamp on 
the end table is designed with a silk 
shantung shade and a base of turned 
wood glazed in brown. Also in this 
area is a game table. 

Opposite this is an S-arrangement 
of curved sofas, with one facing the 
outward view and the other facing 
inward. 

A corner grouping out of the traffic 
pathway has its setting on a free-form 
rug in off-white, green and blue giv- 
ing a textured effect. The U-shaped 
sofa arrangement is upholstered, like 
the other furniture in the room, with 
a sturdy leather-like plastic. It is 
done in bamboo with back cushions 
of alternating plain gold and gold and 
orange-gold striped fabric. Two of 


the shell-backed chairs are used to 
complete the grouping. 

According to Manager Griffin, Brook 
Hollow’s Lanai Room resulted when 
research revealed that some teen-age 
rooms are not heavily used in the 
winter. Additional facilities for the 
speedily expanding club were needed, 
however, so plans were altered to 
build this room, which is convertible 
to varied uses. 





Solves Noise Problem 


Members of the Duquesne Club in 
Pittsburgh had long been aware that 
something should be done to correct 
a noise problem in the club’s Fountain 





Court dining room, a high-ceilinged 
room. At the same time they were 
decidedly against any change that 
might alter the architectural and dec- 
orative charm of the dining room. 

The problem was solved by the use 
of a special lightweight acoustical 
glass fiber insulation with unusual 
sound absorption qualities. It was in- 
stalled behind perforate hard board 
ceilings and also behind exposed 
fabric in the semi-circular valances of 
doors and windows. 

For more information write Dept. 
CM, Gustin-Bacon Manufacturing Co., 
210 W. 10th St., Kansas City, Mo. 


























































CHERRY 

KARISE® 

(pronounced 
Kar-ess) 


49 proof 


LEROUX LIQUEURS 
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el bd de i 


FREE Recipe Brochure: write Leroux-& Co 
1220 Spring Garden St., Philadelphia. Pa 





Your best 
customers 


call for... 
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Hoincken’s 
HOLLAND BEER 


Van Munching & Co., Inc., New York 36, N. Y. 
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COUNTRY CLUB MANAGER 


A real attractive opening for man- 


ager of a new 2,500 member club. Lo- 
cation half way between Odessa and R 
Midland, Texas. (France) 
WRITE TO: 
Mr. Coy Holcomb, President 


giving full outline of experience and Largest Selling Product Since 1852 
references. 
Thunderbird Club 
Black Bldg. 
Odessa, Texas 
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Names in the News 





John G. “Jerry” Walker, son of Her- 
bert M. Walker, president of Walker 
China Co., will 
join the  firm’s 
sales department 
June 15. He is the 
third generation of 
the family to serve 
the firm, which 
was started in 1923 
by his grandfa- 
ther. Mr. Walker is 
a graduate of 
Western Reserve 
University, Cleve- 
and. He will be trained in all phases 
f production, marketing, sales and 
roduct design in the firm’s long- 
ange development plans. 


Ralph E. Leader has been appointed 
vanager of Raytheon Co.’s microwave 
ooking department. A graduate in 
usiness and engineering administra- 
tion from Massachusetts Institute of 
Technology, he has been associated 
with the Radarange program in var- 
ious marketing capacities since its in- 
ception. 


Ray G. Fredrickson has been named 
regional sales manager for Bally 
Case & Cooler, Inc., to cover the 
states of Oregon, Washington, Cal- 
ifornia, Nevada and Arizona. Mr. 
Fredrickson is a graduate of the Uni- 
versity of Wisconsin and recently was 
general sales manager for Manitowoc 
equipment works division. 


Jerome C. Engelman, formerly man- 
aging director of F. Jacobs Co., be- 
came president of the firm April 1. 

Other executive appointments for 
the firm include Robert B. Engelman 
as vice president in charge of opera- 
tion and Frank Chimento as vice pres- 
ident in charge of sales. 





Benjamin Schmid, who has been ac- 
tive in the liquor industry ‘for many 
years, has been appointed represent- 
ative in the Maryland and District 
of Columbia territories for Julius Wile 
Sons and Co., Inc. 


Edmund Rossi to Retire 


Edmund A. Rossi, manager of the 
Wine Advisory Board for 12 years, 
has announced his retirement effec- 
tive June 30, for reasons of health. 

On June 25 the American Society 
of Enologists, professional winemak- 
ers organization, will present Mr. 
Rossi its merit award for “outstanding 
contribution to the advancement of 
the wine industry.” Mr. Rossi was 
one of the founding members of the 
Wine Institute in 1934 and served as 
director until 1947. 


New District Managers 


Announcement has been made by 
Leonard Pfaelzer, president of Pfael- 
zer Brothers, purveyors of meats, of 
the appointment of Karl Herd and 
Ray Tiemeier as district sales man- 
agers. 

Mr. Herd will have headquarters in 
Chicago and will supervise the north- 
ern states. Mr. Tiemeier’s headquar- 
ters will be in Amarillo, Tex., and he 
will supervise the South and South- 
west. 


New Glassware Line Introduced 


Libbey Glass, division of Owens- 
Illinois Glass Co., has introduced a 
new line of amber tinted tumblers 
and stemware. 

The line, called “Forever Amber,” 
combines crystal-clear glass. with 
warm tones of amber to blend with 
any table setting, either modern or 
traditional. The glassware is available 
in nine tumbler sizes from six to 12 
ounces and in 14 stemware pieces. 





Complete information is available 
from Dept. CM, Libbey Glass Divi- 
sion, Owens-Illinois Glass Co., P. O. 
Box 1035, Toledo 1, Ohio. 





CATERING MANAGER 


To manage large city club dining 
rooms in midwest metropolitan city. 
A permanent position for a well qual- 
ified person. If interested, please send 
photo and complete résumé of past 
and present employment, salary ex- 
pected and other qualifications to: 
ADDRESS: Box 5-Z, c/o CLtusp Man- 
AGEMENT, 408 Olive Street, St. Louis 2, 
Missouri. 








WANTED 


Athletic director for large down- 
town athletic club in Southern Cal- 
ifornia. Prefer a man with experi- 
ence in the recreation field. AD- 
DRESS: Box 6-Z, c/o CLuB Man- 
AGEMENT, 408 Olive Street, St. Louis 
2, Missouri. 








MANAGER 


Private Club, Co-operative Apart- 
ment, Colony—available for long win- 
ter season, South or Caribbean pre- 
ferred—understands maintenance. Top 
references, always have been associ- 
ated with service to discriminating 
clientele. ADDRESS: Box 7-Z, c/o 
CLius MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








MANAGER WANTED 


For Country Club in Middle At- 
lantic area. Must be experienced. 
Year round operation—500 mem- 
bers. Living quarters furnished. 
Give references, salary expected, 
when available and enclose photo. 
ADDRESS: Box 9-Z, c/o CLuB 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 






































TICKETS 


Economical 
STANDARD FORMS 
TO FIT YOUR NEEDS 


THAT IS THE BEST 
IN THE MARKET 


Welbu. Mian S$ Nich 


Ww SPECIALISTS IN NUMBERED PRINTING SINCE 1898 






Sewice 





Write us NOW for SAMPLES and PRICES 
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The club's refurnished - ladies’ 
were designed for spaciousness. 








Specially designed carpeting was used in 
the main entryway of the University Club of 
Cleveland's newly renovated home. 





entrance and lounge 


An extensive renovating and refur- 
nishing program at the University 
Club of Cleveland is nearing the com- 
pletion stages. Painting and decorating 
of all areas started in July, last year, 
at which time the club was closed for 
several weeks. 

Specially designed carpeting has 
been laid in the entryway leading to 
the lower levels where the main din- 
ing room, ladies’ lounge, ladies’ din- 
ing room, cocktail lounge and private 
dining rooms are located. New light- 
ing and a public address system were 
installed throughout these areas. 

The main dining room is equipped 
with new chairs and tables and flower 
box service stations for the waiters. 
A newly designed hardwood parquet 
dance floor in this room will accom- 
modate several hundred persons. And 
the dining room will seat 300. 

We installed acoustical ceilings in 
the ladies’ lounge, private dining 
rooms and the cocktail lounge bar 
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Remodeling Gives New Spirit 
To University Club 


The informal men's grill is called affection- 
ately "The Gin Shop" by members. 


By Jack Kozar, Manager 


University Club 
Cleveland, Ohio 


area. The club has vinyl] tile flooring 
in these areas, except for the ladies’ 
lounge and entrance. The lounge bar 
area is furnished with wrought alumi- 
num upholstered cocktail furniture 
and glass-topped tables. 

Our architect now is proceeding 
with plans for a new kitchen and air 
conditioning in the main dining room. 
All other areas already are air con- 
ditioned. Plans are in the making for 
expanding the parking lot area from 
200 to 250 cars. With our location in 
an upper downtown section of the 
city, this expansion is vitally impor- 
tant to our members and guests. We 
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The main dining room will seat 300; it has 
new lighting and a public address system. 


are the only city club in the area with 
such parking space. 

The club offers athletic facilities 
consisting of tennis courts, squash 
courts, locker and exercise rooms and 
steam-massage rooms. 

Our barber shop is located on the 
main passageway. Thirty-six sleeping 
rooms are available to our resident 
members and their guests, also to 
members of other university clubs 
with whom we have reciprocal agree- 
ments. 

Our men’s grill, which is called 
“The Gin Shop,” and the Campus 
Room, which inherits its title from 
the various college campus scenes 
painted on the walls, actually are the 
spirit of the club. 

I feel we now have a club of which 
we can be justly proud, and the plans 
for the coming year to install a new 
modern kitchen and to incorporate 
new china and silver patterns will! 
make our “new look” complete. 
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THE BEST FOOD DESERVES THE FINEST CRACKERS 


RITZ CRACKERS a 
and WAV ERLY WA FER Ss SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept 11 
425 Park Avenue, New York 22, N. Y. 


Serve these two outstanding Nabisco favorites with on 
1tle. 





salads, soups or beverages. Your customers will 
love their rich, delicious flavor and oven-fresh 
crispness. You are assured of top-quality products, 
thanks to the moisture-proof cellophane packets. 
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DISTILLERY ow 





'. , 


Want to offer the natural pleasure of the good old days? 


SERVE A BOURBON MAN’S BOURBON! Your guests will appreciate 


the wholesomeness of flavor in CABIN STILL. How it gets there, we don’t 
really know. May be our family way of genuine COPPER DISTILLING which 


creates our special Stitzel-Weller Bourbon flavor. Or the 


KENTUCKY WEATHER-RIPENING that seasons it to a A eyule eeeruell 


ONLY BY 
rare gentleness in airy, open-rick timber warehouses. 


The important thing to you is you can serve it with a) 


the full confidence that this is the GENUINE! 
FAMILY DISTILLERS 
SINCE 1849 
91 Proof Kentucky Straight Sour Mash Bourbon 











